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ALL HAIL THE MIGHTY HALIBUT!
explained. He began pulling up the first line of the
day by hand. “I like to see if I can feel anything. When
a fish is hooked, the rope will be moving back and
forth.”

By Shelley Wigglesworth
The commercial halibut season in Maine is a short
one with many restrictions, such as a 25-fish-maximum catch per vessel per season. Yet it remains an
old-school fishery that quite a few Maine lobstermen look forward to.

Waterman sets with the tide. It was a mild and sunny
day as the boat headed eight to twelve miles out to
sea. Throughout the day he and Achorn repeated the
process of hauling up the anchor on each trawl, using both the pot hauler and manpower, and checking lines. Achorn, an Army veteran who has fished
with Waterman for the past few years, retrieved the
hooks as they were brought up from the bottom of
the ocean then re-baited them with alewives to prepare for the next set. He dropped the newly baited
hooks and lines with the precision of an experienced
pitcher: quick, steady, and deliberate. The two men
worked in unison, speaking very little yet communicating clearly with one another the way so many
seasoned fishermen do.

The window for commercial fishermen to trawl for
halibut is May 1 to June 30, which is a good time
for lobstermen to make some extra money before
the busy summer lobstering season gets into full
swing. Atlantic halibut can fetch anywhere between
$7.50-$10 per pound, and catching just a few of
these hefty flounders can result in decent pay for a
day’s work -- if you’re lucky enough to haul one in.
Sixth-generation Spruce Head fisherman Erik
Waterman, who lobsters and drags for scallops and
urchins, has also been halibut fishing for most of his
life. I recently spent a day with Waterman and sternman David Achorn on Waterman’s boat, the Sea
Star, as they went trawling for the elusive whitefish
that so many fishermen have been “hooked” on for
countless generations.
“Trawling for halibut is the same concept as pot
trawling, but instead of pots, you have hooks, 50 to
100 per trawl, depending on the area,” Waterman

Dave Achorn holds a 70 lb., 60 inch halibut
caught on Erik Waterman’s Sea Star in May.
E. Waterman photo.

Waterman said that a good day halibut fishing for
him is working four trawls and bringing in three
to four fish. “I know some guys in Stonington and
Vinalhaven, and they do real well halibut trawling,
they can get seven or eight a day, but I’m happy with
three or four. Some days, we don’t get any, but that’s
just the way it goes with fishing,” he said.
Continued on page 21
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By Melissa Waterman
The winter just past broke many records for its lack of snow and
relative warmth. That warmth extended into the waters of the Gulf
of Maine, leading many to conclude that Maine was heading into
another hot summer. Lobster buyers, dealers, and lobstermen alike
remember the crisis in 2012, when warm ocean waters led to an early lobster season in Maine at the same time Canadian lobstermen
were hauling in large volumes of lobsters as well. Processors found
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COASTAL OUTLOOK Thoughts from MLCA President Patrice McCarron

There’s so much happening along Maine’s coast as the
summer season begins to pick up its pace. Lobstermen
have their boats in and their traps in the water. The tourists that give such a boost to Maine’s economy are trickling
in, drawn by the vibrancy of the working waterfront and
our state’s stunning coast.
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Fishermen deal with a host of issues on land. At sea their
work is equally complex. It can be a hassle to don a personal flotation device (PFD) when traps are flying up on
the hauler and the lobsters are coming on strong. But as an
article in this issue by staff from the National Institute for
Occupational Safety and Health (NIOSH) office in Alaska
points out, many PFDs can be worn on deck by commercial fishermen without encumbering them in any way.
Fishing is a dangerous practice; it’s all too easy to pitch off
the deck in rough weather or to find yourself
snarled in a fast-moving
line. Wearing a PFD is
just one way to lessen the
chances of dying at sea.

In our continuing seLandings also features a
ries on the Affordable
story about another of
Care Act and fisherMaine’s
long-standing
men, Landings looks
fisheries. Halibut are giant
this month at the health
flounder which can grow
insurance program for
to hundreds of pounds in
small businesses. The
size. In decades past those
Small Business Health
giants were caught by
Options Program, called
hardy fishermen using tub
SHOP, allows an owner
trawls. Today much smallIf it’s summer, it’s time to head to Maine’s famous seafood
er fish are caught during
shacks for lobster rolls and other summertime treats. of a small business (150 employees) to offer
the short early summer
MLMC photo.
health insurance plans
season using similar gear.
Erik Waterman, a Spruce Head lobsterman, brings patience that suit that company’s budget and the employees’ needs.
Business owners can enroll at any time throughout the
and tenacity to the annual hunt for the mighty halibut.
Summer is also the time when Maine residents and visi- year and, in many cases, will receive tax credits toward the
tors alike return to their favorite seafood shacks for a taste cost of the plans. This program is particularly appropriate
of Maine’s bounty. Seafood shacks typically began as a way for Maine, where three-fourths of all businesses are small
for an enterprising fisherman and his family to make ad- businesses, classified as less than 500 employees.
ditional money from whatever was caught. Lobster rolls,
clam cakes, fried fish sandwiches — these items become
the stuff of which summer memories are made. Landings
highlights some of Maine’s most renowned seafood shacks
and the families who have made them great.

LANDINGS!

water, a condition called cold-stunning. Others may become
entangled in fishing gear. This month Landings features two
articles on the status of sea turtles in the Gulf of Maine.

It’s not only people who come to Maine in the summer.
Many marine species also spend time in the Gulf of Maine
during the warmer months when the ocean is full of food.
Sea turtles, typically found in warmer southern waters, migrate northward as the water warms. Some species of these
cold-blooded reptiles can grow to great size on a diet of jellyfish and small crustaceans. Unfortunately those that stay
too long into the fall can become impaired by the cooling

Finally, Matt Jacobson, executive director of the Maine
Lobster Marketing Collaborative, once again gives his perspective on the art and science of building market demand
for Maine lobster. The Collaborative, formed in 2013, is
using all the tools available in a world of multiple social
media platforms to make chefs and consumers aware of
the stories involved in the Maine lobster industry. But, as
Jacobson points out this month, it takes time and a good
deal of patience to accomplish that task. Hats off to the
Collaborative as it continues this important work.
We hope you enjoy this issue and, as ever, would love to
hear your feedback.
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GUEST COLUMN: Persistence, patience lead to results
by Matt Jacobson

In the movie The Karate Kid, a martial arts master agrees to teach a bullied boy
how to defend himself. One of the first lessons is to wax the master’s car – wax
on, wax off. The boy fails to see the connection between chores like waxing a
car, which teaches patience, and his specific goals, which are to defend himself.
In the same way, we sometimes get questions at the Collaborative about how
our efforts connect to the industry’s goals of increasing demand for and interest in Maine lobster, ultimately leading to more stable economic conditions for
everyone involved.
Because we know that more than 85% of all seafood consumed in the U.S. is
eaten in a restaurant, we have focused our attention on chefs and people who
go to restaurants. We know that chefs are becoming more important in determining food trends and can have significant influence on other chefs and
general food tastes and desires.
While we use many mediums, the
Collaborative is focused on telling
stories that appeal to our target audiences. Storytelling in this way requires
authenticity, since chefs and restaurant-goers are typically savvy about
the things that matter to them. They
want to know who caught the lobster
– what sort of people are lobstermen?
They want to know that lobster from
Maine is sustainably and responsibly
harvested. They want to know about
the culinary options and the diversity
of dishes they can prepare using Maine
lobster. We focus on these stories every time we communicate. Simply put,
we are storytellers.

Matt Jacobson is the executive
director of the Maine Lobster
Marketing Collaborative.
MLMC photo.

First, we arranged for her to visit the processing facilities at Maine Coast and
Ready Brothers Seafood in Portland.
From there, we arranged for the reporter and her photographer to join lobsterman Bruce Fernald on Little Cranberry Island for a day on the boat. When the
reporter had questions about any part of her story, we arranged for her to speak
with the people who knew the answers.

Ylan Mui, Washington Post reporter, meeting with John Leavitt,
Ready Brothers Seafood, at the
company’s
Portland
facility.
MLMC photo.

In the end, while the story was centered on the financial aspects of lobster
exports to China, we managed to get information about the culinary diversity of lobster, its sustainability and responsible harvesting practices, and the
people behind the lobster industry highlighted in the story. At the time of this
writing, more than 40 million people saw the story in the Washington Post, 400
people shared it on social media, and several other news outlets ran the story.
Altogether, more than 250 million people in the U.S. and China saw the story
(www.washingtonpost.com/news/wonk/wp/2016/05/15/this-tiny-americantown-is-staking-its-future-on-chinese-foodies/).
Continued on page 4
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After speaking to her, however, it
seemed there was a way for us to incorporate our messaging points, even in a
story that was primarily targeted to a
different group. Since the Washington
Post has such a large reach, and since
we are planning a big chef-centered
event in Washington this summer, we
decided to fully engage with the reporter.
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RATES
A ES AND BROAD COVERAGE t COMPETITIVE
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Sometimes opportunities come to us.
Several weeks ago a reporter for the

Washington Post called. She was interested in doing a story about lobster
and China. To be honest, China export
stories are hard for us to use as a way
to convey our messages to our target
audience. What made this opportunity
even more challenging is this person
was a financial reporter, someone not
likely to be interested in our message.
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NEFMC MAY HERRING WORKSHOP BRINGS OUT
CONFLICTING SECTORS
by MLA staff
The New England Fishery Management Council held a two-day workshop in
Portland in May to discuss options for future herring management. Nearly a
hundred stakeholders from government, conservation and the commercial
fishing community shared their competing views on the importance of herring
in the ecosystem and to the coastal economy.
The workshop was organized by the Council as part of its development of
Amendment 8 to the Atlantic Herring Fisheries Management Plan. Through
Amendment 8, the Council expects to establish a long-term control rule for

put and technical analysis upfront. It calls for more public input to guide the
management strategy than the normal amendment development process.
MSE will be used to help determine how a range of control rules may perform
relative to potential objectives for herring stocks.
Most stakeholders agreed that herring is extremely important to both the ecosystem and the local economy. Lobstermen described the importance of herring to the lobster fishery for bait and the need to sustain the herring resource
over the long-term. Tuna fishermen were concerned that commercial herring
harvests may be too high, resulting in a lack of forage for tuna and other species. Herring fishermen identified the need for a rigorous scientific approach
based on good data in setting quotas and the importance of predictability in
the quota from year to year, and underscored how important the commercial
herring catch is to coastal communities. Seabird scientists talked about the
need for herring as a forage fish for many bird species; others discussed herring
as an essential forage species for the entire Gulf of Maine ecosystem.
The Portland workshop produced recommendations on a range of potential
objectives to the Atlantic herring ABC control rule and how these objectives
may be tested (i.e., associated performance metrics), and the range of control
rules that would undergo testing. A summary of the workshop recommendations will be presented to the Herring Advisory Committee, Herring Committee
and the full Council in June.

Many different economic interests were represented at the May NEFMC workshop on herring management. The workshop focused on discussion of the appropriate control rule for future quota allocations. MLA photo.
specifying acceptable biological catch (ABC) for the Atlantic herring fishery. A
control rule is a formulaic approach for establishing the annual limit or target
fishing level based on the best available scientific information. An objective of
Amendment 8 is to develop and implement an ABC control rule that manages
Atlantic herring within an ecosystem context.
The workshop was conducted using a Management Strategy Evaluation (MSE)
method, which is a collaborative decision-making process involving public in-

In the near-term, the existing 2016-2018 herring specifications will remain in
place. It is expected that the 2019-2021 specifications will be developed using
the control rule adopted through the Amendment 8 process.
2016-2018 Herring Speciﬁcaons
ACL
104,800
Area 1A (28.9%9
30,300
Area 1B (4.3%)
Area 2 (27.8%)

4,500
29,100

Area 3 (39%)

40,900

June - Sept (72.8%) seine
only; Oct-Dec 27.2%)

Jacobson continued from page 3
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As you know, while the Collaborative responds to inquiries like that of the
Washington Post often, we also reach our target audience directly. By now,
you’ve had the opportunity to
visit our social channels (Twitter,
Facebook, Instagram, Pinterest,
YouTube, LinkedIn and our Web
site). It is important to be on all
these channels because the people we want to influence are on
them. We work to identify creative ways to get the attention of
these folks in an increasingly
cluttered online space. But how
do we make sure our message is
getting through?
You might be familiar with Bill
Simmons. Bill started a Web site
called the “Boston Sports Guys”
and ended up with ESPN. While
there he created ESPN’s on-line
Washington Post reporter Ylan Mui and
presence. Recently, Simmons
John Leavitt, Ready Seafood, view the
signed a $5 million-per-year concompany’s lobster holding tanks.
tract with HBO. He was asked
not long after if he thinks peoMLMC photo.
ple will follow him from ESPN to
another online platform. In late
May he tweeted, “The best thing about making content in 2016 – if you have a
good content, people are going to find it no matter who you are and where you
are.”
He’s right. Content matters. In the next couple of weeks, you are going to see the
MLMC launch some amazing videos about Maine lobster that hit on our messaging and will be targeted very specifically to our audience. You’ll be proud of
them – and they will definitely generate more interest in Maine lobster.
Wax on, wax off.
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GUEST COLUMN: Keep an eye out for sea turtles this season
By Ellen Keane
Sea Turtle Bycatch Reduction Specialist
Greater Atlantic Region Fisheries Office, NOAA

On July 12, 2015, Maine Marine Patrol learned that a six-foot-long leatherback sea turtle was entangled in the vertical lines of pot gear off the coast of
Kennebunkport. Two officers, Chris Hilton and Ben Burns, diverted from their
normal duties to help the turtle. It was important to reach the sea turtle quickly. Sea turtles, like their reptilian cousins, breathe air; the animal may drown if
it cannot reach the surface to breathe due to entanglement in line or netting.
Entanglement can also cause serious injury to the turtle as it struggles and
tries to get away from the gear.
When Officers Hilton and Burns arrived on scene, they found the turtle’s front
flippers entangled by vertical lines from two sets of lobster pot gear. When they
approached the turtle, it started diving and hauling the buoys under the surface.
The officers gaffed the anchoring line and cleated it to their boat, allowing them
to get close to the turtle. They cut the lines from the turtle and it swam off, with
only chafing on its flippers as evidence of its ordeal. This turtle was lucky to have
been reported early by a private boater and to receive such a quick response
from the Maine Marine Patrol. Unfortunately, not all turtles are so lucky.

The loggerhead turtle is one of the endangered sea turtle species found
in the Gulf of Maine. Their large heads feature powerful jaw muscles
which can crush prey like clams and sea urchins. NOAA photo.
ations, fishermen participating in certain federally managed fisheries, including the American lobster fishery, are authorized under their individual fishery
management plan’s Biological Opinions to disentangle turtles from gear. These
fishermen have received a placard outlining sea turtle disentanglement techniques. However, it is still important to report entangled turtles to the marine
animal hotline first, as a member of the network may be able to respond. The
Disentanglement Network has specialized tools, training, and access to medical care that could mean the difference between life and death for an entangled
turtle.
For additional information, contact the Protected Resources Division in
NOAA’s Greater Atlantic Regional Fisheries Office at 978-281-9328.

A leatherback turtle is named for the leathery, semi-flexible plates that
form its shell. The animals may grow to between 600 and 1,000 pounds
in weight. NOAA photo.
Dangerous rescue
When a sea turtle becomes entangled in line, releasing it can be risky and complicated. Lines can become wrapped many times around the neck and flippers,
cutting off circulation and damaging the skin or holding the animal below the
water. Entangled turtles must be handled carefully to avoid further injury and
to give them the best chance of survival. All gear must be removed before release as even small amounts left on the turtle can eventually lead to serious
injury or death. Due to the complexity of these cases and potential danger
of handling large, powerful animals, the National Oceanic and Atmospheric
Administration (NOAA) works with the Sea Turtle Disentanglement Network,
which is made up of nonprofit organizations and state and federal agencies
that are authorized and trained to respond. In Maine, most entangled turtles
are leatherbacks, which can weigh up to 1000 pounds. Handling an animal this
big can be dangerous for responders. For everyone’s safety, responders undergo
specialized training and are legally authorized to disentangle sea turtles.
Ongoing problem
All sea turtles in U.S. waters are protected under the Endangered Species Act.
Through management, conservation, and recovery efforts, and public outreach
and education, responders strive to ensure the survival of sea turtles. Freeing
entangled sea turtles is a stop-gap measure to address the issue of sea turtle entanglement in vertical line. Ultimately, we want to better understand why and
how turtles become entangled in order to stop entanglements from happening
in the first place. Only a fraction of the turtles that are entangled get reported
in time for them to be rescued; the rest most likely will not survive. Preventing
entanglement without impacting fishing is a significant challenge. We continue to work with partners, including the fishing industry, to collect important
information about these entanglements and discuss potential solutions.
Please report
We cannot do our work without reports from people like you who are on the
water and see an entangled or injured turtle. We ask you to report sea turtle
entanglements immediately to our marine animal hotline 1-866-755-6622
and stand by the turtle at a safe distance until you receive further instruction.
Network members will respond quickly to assess the turtle, disentangle it safely
and completely, and provide it with medical care, if necessary.
In some cases, factors such as distance from shore or weather prohibit responders from reaching the entangled turtle quickly. To prepare for these situ-

Need a lender
who understands

you?

Farm Credit East specializes in providing loans and lines of credit
to Maine’s commercial ﬁshing industry.
With long- and short-term ﬁnancing options for real estate, boats and
equipment, Farm Credit East is the right choice for you. We provide attractive
rates and solid advice for aquatic businesses of every type and size.
Our lending experts understand your business.
Call them today at the branch ofﬁce closest to you.

Loans and leases for:
Boats / Trucks / Real estate / Wharves / Bait storage facilities / Equipment
Haul out and repair / Operating lines / Permits

800.831.4230 / FarmCreditEast.com
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Upcoming season continued from page 1

themselves overwhelmed with lobsters; lobstermen saw the price they received
drop like a stone.
Maine’s coastal waters are warmer than last year but not as warm as in 2012,
according to the Gulf of Maine Research Institute, which has been tracking Gulf
temperatures in an effort to predict when this year’s lobster season will begin.
The temperature at 50-meter depths at four coastal buoys was approximately
one degree C. warmer than normal in mid-April. Yet the month of May proved
unusually cool. In 2012, by contrast, spring was warm, with several 80-degree
days in late March. In that year, lobsters also began to molt at approximately
the same time all along the coast, rather than beginning in the western regions
and progressing east, as is typical.

“Guessing about when the lobster is coming is a
game, not a business model. Industry success will
come only when we better understand the law of
supply and demand and better educate our
customers about the seasonality of that
supply and demand.”
Lobster buyers and processors in the state are taking no chances. During the
past four years they have put effort into developing additional markets, expanded holding capacity, and diversified the products they produce.
“I think in several ways the experience of 2012 forced some careful evaluation
of operations and ultimately led the dealer and processor community to expand their customer base,” commented Matt Jacobson, executive director of
the Maine Lobster Marketing Collaborative (MLMC). “More than that, new facilities, like Ready Brothers, Sea Salt, and Cape Seafood, allow more processing
to take place as the market and catch demand it. The experience also taught
our shoreside community to make plans to add capacity, mainly by adding processing shifts to their existing facilities.”
Hugh Reynolds, president of Greenhead Lobster in Stonington, also believes
it’s unlikely that there will be a reoccurrence of the situation in 2012. “But there
still could be massive problems [with oversupply] when New Brunswick landings hit at the same time. There’s no way out of it. Between Canada and the U.S.
we land 350 million pounds of lobster,” he said.
Reynolds is hoping for a more traditional season, in which Maine lobstermen
start bringing in significant volumes of soft-shell lobster starting in early to
mid-July. “Last year was a good year because the landings were spread out,”
he said. “The highest point [of the season] was never in June. That’s the month
when Prince Edward Island lobstermen are done and Maine lobstermen have
not started.”

lobster market and to be ready to react to the changing industry. Probably most
important is our ongoing expansion into and development of multiple markets
geographically.” Maine Coast ships lobsters to both Europe and Asia as well as
to customers in the U.S. “Having a diverse market allows us to handle most
qualities of lobster on a year-round basis,” Adams said.
Building demand means building space to hold all those lobsters. Maine Coast
started out in 2011 with a 100,000-pound land-based holding facility which
uses filtered and refrigerated seawater. In 2014 the company expanded that
capacity by 50,000 pounds. “This has allowed us to ship approximately 6 million pounds in the last twelve months with room to expand our sales moving
forward,” Adams said. This year Maine Coast will grow again, this time on the
Boston Fish Pier, where the company will operate a holding facility for 25,000
pounds of live lobster. “This location will allow us to better serve our shipping
customers with rapid orders out of Logan Airport and freight forwarders out of
the Boston area,” Adams noted.
“After 2012, dealers invested heavily in everything, from fierce marketing efforts through trade shows and trade missions to additional processing facilities
and new trucks and improved logistics,” Tselikis said. In addition, lobstermen
themselves became better aware of the effect that careful handling of lobsters,
both on the boat and on the dock, has on price. “The Maine Lobstermen’s
Association and the Maine Lobstermen’s Community Alliance have led the industry on improved product handling and increased understanding of lobster
biology and animal health,” Tselikis added.
Stephanie Nadeau, co-owner of The Lobster Company in Kennebunkport, foresees a season much like those in the past. “There’s still going to be a bottleneck. There’s only so much capacity when everyone [lobster fishing areas in the
Maritime Provinces] is open,” she said. “By June 1, they are all online.” Nadeau’s
company primarily ships lobsters to Asia, where demand has been increasing
dramatically in recent years. The company has a 45,000-pound on-land holding
facility in Maine and a 105,000-pound facility in Nova Scotia.
“If there is an early season, that will be a benefit for the local Maine restaurants
to have the early lobsters. For me, I’m at the mercy of the processors,” she said.
John Hathaway, president of Shucks Maine Lobster, has been in the lobster
processing game for a long time. Hathaway brings a long-term perspective to
each year’s season. “Guessing about when the lobster is coming is a game, not
a business model,” he said in an email. “Industry success will come only when
we better understand the law of supply and demand and better educate our
customers about the seasonality of that supply and demand. Our goal should
be to add value to that supply right here in Maine. Consumers want to buy great
food, not a live animal.”

Annie Tselikis, executive director of the Maine Lobster Dealers’ Association,
argues that every year is different for Maine’s lobstermen and seafood companies. “Yes, 2012 was different. But so was 2008 when the housing bubble burst
[and the recession began]. And so was 2015 when lobster supply was good and
steady all season. There is no ‘normal’ in an industry that operates at the mercy
of Mother Nature and human behavior and worldwide economic conditions
and a dynamic market,” she said.
To be prepared for the lobsters, whenever they may come in, lobster buyers
in Maine and in the Maritime provinces have added facilities in order to hold
more lobsters for longer periods of time.
“I believe Maine Coast is better prepared to handle an earlier shed than what
we consider normal,” said company president Tom Adams. “We have taken
steps over the last several years to better position ourselves in the worldwide

When the lobsters start coming in, Maine dealers will be ready. Photo
courtesy of Greenhead Lobster.

Keep your
traps fishing
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Board of Directors’
meeting schedule
All meetings take place
at Darby’s Restaurant,
Belfast, unless otherwise
indicated.
July 6, 5 p.m.
No meeting in August

STEAMING AHEAD
These are the days we’ll remember. Some day in the future
we will look back on this chapter of the Maine lobster fishery and say “those were the good old days!” We are living
in a world of plenty. We have plenty of lobsters, plenty of
buyers and enough money to pay our bills. We enjoy this
time of plenty because of our industry’s strict conservation
program, the state’s owner-operator law and the culture of
stewardship and community that continues to sustain us.
In times of plenty, it is important to be thankful for all we
have. It is also a good time to think about how we can be
better. I’m not talking about being better simply for the
sake of being better. But better as a way of making sure future days are as good as these today.
There is much about Maine’s lobster fishery that we must
always fight to maintain. The MLA is frequently in the
midst of those battles in order to preserve our traditions,
our fishery and our way of life.

lost gear along the coast is an eyesore. The sheer magnitude of derelict lobster gear is staggering. As individual
business owners, of course you try not to lose gear; traps
are expensive! You may only lose a handful each year. But
with millions of traps fished annually, that can add up to a
lot of derelict traps. It is the scale of the lobster fishery that
makes dealing with lost gear so difficult.
Then there is our favorite fish, the Atlantic herring. Having
a local, fresh and sustainable source of bait has allowed
the Maine lobster fishery to grow into the economic backbone of the coast. Researchers estimate that the Maine
fishery consumes nearly all of the herring harvested each
year from the Gulf of Maine – 100,000 metric tons of fish.
Regional and federal managers currently are contemplating how herring harvests will be set in the future. How
much of the herring resource should be dedicated to commercial harvest; how much should be left in the ecosystem
as forage for other marine species such as whales, tuna, fish
and seabirds? How would the lobster industry adapt if the
commercial allocation of herring was cut by 25% or more?
There are a lot of lobstermen fishing today
and each one needs a
lot of bait to execute
our fishery at its current scale.

But neither the MLA nor lobstermen themselves are perfect. I was reminded of the many struggles that our industry continues to face
during a recent spate
of conferences I attended. They spanned
issues from the entanglement of large
whales in lobster gear
and the bycatch of cod
and cusk in lobster
traps to the amount
of lost or derelict fishing gear in the Gulf of
Maine and management of herring stocks.
To each of you as individual lobstermen,
these issues probably
seem like nonsense.
But when you think
about them as an inTimes are good in Maine’s lobster fishery yet there are certain
dustry issue, it’s pretty
practices that may need to improve. MLA photo.
clear that we have our
work cut out for us.
When it comes to large whales, we all know the story.
Fishing gear continues to entangle whales. Unfortunately,
we don’t really know how whales are getting entangled,
where whales are getting entangled or what we should do
to prevent them from getting entangled. We don’t even
know how much of the gear on whales comes from Maine’s
lobster fishery, though we do know that there is some. I
know that most Maine lobstermen have never seen a right
whale, and probably never will. With so much lobster gear
out there and so few whales, coming across an entangled
whale is like finding a needle in a haystack. It is the scale
of our fishery — the sheer number of lobster traps and distance from the coast that we cover — that makes the whale
issue so hard for us to deal with.
Then there is the issue of our impact on cod and cusk populations, two fish species that are struggling, and occasionally make their way into lobster traps. There’s no good data
on how many of these fish are caught in our traps, if they
go back dead or alive, or where along our coast we might
interact with them. Again, it is the scale of our fishery that
makes cod and cusk bycatch so hard for us to deal with and
the potential for federal rules to really hurt.
Then there is the issue of marine debris or, in our case,
derelict fishing gear. I went to a conference that focused
specifically on the problem of lost fishing gear. Researchers
and nonprofit clean-up crews are documenting massive
piles of lobster traps along Maine’s remote islands, large
amounts of fishing debris along the New England coast
and huge gear balls on the bottom. There are concerns
about the impact of lost lobster gear on nesting sea birds
and other species that may get trapped within them. And

After this recent round
of meetings and conferences, I can’t help
but feel that the size of
our fishery has become
our Achilles’ heel. The
impact of each individual lobsterman is
minimal, but the cumulative impact of
the industry is hard
to ignore. Fishing 200,
400 or 800 traps, you
say, does little harm.
But when you multiply
that by 4,000 or so active lobstermen, you
see that we are dealing with more than 2 million lobster
traps in the water.
Maine lobstermen must start to think about our footprint
– not as individuals – but collectively as an industry. We
must always fight to keep our owner-operator law in place
so the fishery does not become corporately owned and
continues to directly support thousands of Maine families
along the coast. But it does no good to ignore our collective
impact.

When I think about what may come next with whales,
groundfish bycatch, herring or derelict gear, I have to wonder in this time of plenty if our industry could do more with
less. Less what? Perhaps fewer months fishing, less area
fished, fewer lobstermen, fewer traps? I really don’t know
how we reduce the scale of our fishery, but it’s a question
worth asking and a question that could have as many answers as we have lobstermen. I leave the question to you
to ponder.
It’s a privilege to be a lobsterman during times of plenty,
but nevertheless we will face some tough issues ahead.
We’ve certainly done a lot right over the years and there
is much about this industry that should not change. Still,
there are some changes that perhaps each lobsterman
should be thinking about and that our industry as a whole
should be discussing. Fish smarter, not harder!
As always, stay safe on the water.
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MLA MAY DIRECTORS MEETING
The MLA Board took a moment to honor Pat White, who passed away suddenly in mid-April. The family organized a beautiful service in York which was
extremely well attended by Pat’s family, friends and colleagues from the lobster industry. MLA will honor Pat’s memory with a donation to the Alzheimer
Foundation. Further, MLA will rename its annual Golden V-notch Award the
Pat White Award.
The MLA Board elected officers to
serve a one-year term. The slate of
David Cousens, President; Kristan
Porter, Vice President; John Williams,
2nd Vice President; and Donald Young,
Secretary/Treasurer was unanimously
supported by the Board after considerable discussion. David Cousens announced that he plans to step down
from the MLA board when his term expires in 2019. Arnie Gamage stated that
he plans to step down when his term
expires in 2018. The MLA Board will be
planning its leadership transition over
the next few years.

Directors support unfettered trade of lobster among states, however, the current restrictions have been put in place by the state of New Jersey. The MLA
understands that New Jersey is looking to other states such as Massachusetts
and Rhode Island for alternative means to enforce the minimum gauge size.
MLA will continue to monitor this issue.
The ASMFC Lobster Board voted to task the lobster Technical Committee to
explore further the relationship between Gulf of Maine and Georges Bank lobster stocks, investigate the benefits of harmonizing the competing management measures among Areas 1, 3 and the Outer Cape, and to investigate and
develop a Traffic Light Analysis as a potential control rule using average harvest and abundance values from the last 10 years as baselines.
MLA Directors will meet the first Wednesday in June and July at 5 p.m. at
Darby’s restaurant in Belfast. There is no meeting in August.
ASMFC MAY MEETING ROUNDUP Reprinted from ASMFC meeting
summary
American Lobster Board

MLA Vice President Kristan
Porter of Culter. MLA photo.

Patrice reported that the Lobster Quality tour with Jean Lavallee was a success,
attracting 170 attendees along the coast. The feedback from all who attended
was extremely positive. There is a strong desire to continue to offer this program in future years. Yet Board members said that it was difficult to get many
lobstermen to commit to attend. Some were put off by the notion of improving
lobster handling. If the program is offered again, MLA should reconsider how
it markets the workshops to lobstermen. It would be better to focus on lobster
biology and the status of the lobster through the supply chain than lobster handling. The program may attract more lobstermen during the winter months,
and could be linked to the Maine Fishermen’s Forum.
Patrice updated the board on an important herring workshop being held by
the New England Fisheries Management Council on May 16-17 in Portland.
The workshop will focus on which methodology the Council will use to set the
herring quota in the future and how many fish should be available for commercial harvest versus being left in the ocean for ecosystem benefits. The meeting
will not focus on the issue of the impacts of midwater trawl boats on inshore
stock, known as localized depletion. That issue will be dealt with as part of
Amendment 8 to the herring plan. The MLA Directors acknowledged the difficulty in balancing the lobster fishery’s need for a steady supply of bait while
ensuring that the herring stock stays healthy.
ASMFC has set the herring fishing days for Area 1A. During June, vessels may
land herring three (3) consecutive days a week; July 1 – 14, vessels may land
herring four (4) consecutive days a week; July 15 - September 30, vessels may
land herring five (5) consecutive days a week until further notice. By starting
with three landings days per week and then adjusting to four and then five days
during Trimester 2, the allocation is projected to extend through the end of the
trimester. Landings will be monitored closely and the directed fishery will be
adjusted to zero landing days when the trimester’s allocation is projected to be
reached.

The American Lobster Management Board met to discuss management action to address the poor condition of the Southern New England lobster stock
(SNE), address various aspects of the Jonah Crab Fishery Management Plan
(FMP) including Draft Addendum I and the harvest of claws, and discuss the
potential for a National Monument in the New England coral canyons and seamounts area.
The Board reviewed a report from its Technical Committee. Model simulations
of the potential impacts of gauge size changes in the SNE fishery showed that a
5‐10 mm increase in the minimum size would result in increased biomass over
time. While this type of management action would result in short‐term reductions in harvest, catch levels would be expected to stabilize in the long run.
The report also highlighted that although natural mortality has increased over
time, fishing mortality is a larger source of mortality in the stock.
A report by the Rhode Island Department of Environmental Management
showed a correlation between traps fished and the exploitation rate in SNE,
suggesting current trap reductions should reduce exploitation. The report also
showed short‐term harvest reductions from changes to the gauge size, especially as the result of increases to the minimum size.
Finally, a report from the Plan Development Team presented a suite of potential management objectives ranging from increasing spawning stock biomass
through large reductions in harvest to perpetuating the fishery at the expense
of the stock. The report also investigated the potential to standardize regulations in SNE, noting that this would reduce uncertainty in future stock assessments and improve enforcement.

The initial Area 1A sub-annual catch limit (ACL) is 30,397 metric tons (mt) after adjusting for a carryover from 2014. The final 2016 Area 1A sub-ACL will
include the following reductions: 8% bycatch, 3% research set-aside and 295 mt
fixed gear set-aside. The Section allocated 72.8% of the sub-ACL to Trimester 2.
The Atlantic Herring Section is scheduled to reconvene via conference call to
review fishing effort and adjust landing days as necessary on July 11.
The NEFMC continues work on development of a management plan to protect
deep sea corals. The Council plans to address the impacts of lobster gear in
the deep sea coral areas. The Council is exploring the extent of their authority
under section 303B of the Magnuson Act to regulate the lobster fishery if it is
found to negatively impacts corals.
The MLA organized a small meeting of stakeholders in the Penobscot Bay area
to discuss NOAA’s upcoming hydrographic survey. While the details of the survey are not yet known, it was a productive meeting. It is anticipated that this inshore survey will be conducted with jet boats or local lobster boats using cages.

Following these reports, the Board initiated development of an Addendum to
address the poor condition of the SNE stock by lowering fishing mortality and
increasing egg production through a combination of management measures, including gauge size changes, season closures, area closures and trap reductions.

DMR has informed MLA that there is a lack of clarity in the federal regulations
on the highflyer requirement for lobstermen fishing outside of 12 miles. Marine
Patrol is working with NOAA Fisheries and Office of Law Enforcement to clarify the requirements. Until regulations are clear, DMR Marine Patrol will not be
enforcing the offshore high flyer regulations.

The Board discussed future management of the Gulf of Maine/Georges Bank
(GOM/GBK) stock. While the 2015 Benchmark Stock Assessment found abundance levels to be high, updated indices show a decline a settlement in recent
years. In order to compile more information on changes occurring to the GOM/
GBK stock, the Board charged the Technical Committee with a number of tasks,
including investigating the connectivity between Gulf of Maine and Canada
stocks, describing how changes in ocean currents are affecting larval supply
patterns, and developing a Traffic Light Analysis as a potential control rule.

MLA Directors discussed a request by a New Jersey lobster dealer, Point Lobster
Company, which is seeking changes to the how states enforce various gauge
sizes. The request has gone to ASMFC and the state of New Jersey. The MLA

The Board approved Addendum I to the Interstate Fishery Management Plan
(FMP) for Jonah Crab. The Addendum establishes a bycatch limit of 1,000
pounds of crab/trip for non‐trap gear (e.g., otter trawls, gillnets) and non‐lob-
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ster trap gear (e.g., fish, crab, and whelk pots) effective January 1, 2017. This
caps incidental landings of Jonah crab across all non‐directed gear types with
a uniform bycatch allowance. While the gear types in Addendum I make minimal contributions to total landings in the fishery, the 1,000 pound limit provides a cap to potential increases in effort and trap proliferation.
The Board also initiated the development of an addendum to consider establishing a coast-wide standard for claw landings in the Jonah crab fishery. The
FMP currently specifies the fishery be strictly whole crab except for those individuals who can prove a history of claw landings in New Jersey, Delaware,
Maryland and Virginia. However, claw fishermen from New York and Maine
have since been identified and these individuals are currently only allowed to
land whole crabs. NOAA Fisheries provided regulatory guidance on implementation of the current exemption in federal waters, highlighting the exemption
may not be consistent with
National Standard 4 (measures shall not discriminate
between residents of different
states). As a result, the Board
initiated a draft addendum
to create a coast-wide claw
standard with options for a
strictly whole crab fishery, a
whole crab fishery with the
allowance for a specific volume of detached claws per
trip, and the unlimited landing of claws that meet a 2.5” minimum length. The
draft addendum will be presented in August.

NEW ENGLAND FISHERY MANAGEMENT COUNCIL (APRIL
2016 MEETING) Reprinted from NEFMC meeting summary
Habitat -- Coral Amendment
NEFMC’s development of the Deep-Sea Coral Amendment moves ahead. The
Council approved several motions to conduct in-depth analyses based on new
information provided by researchers over the past several years. These included revised and new coral zone boundaries for a number of canyons south
of Georges Bank and for locations in the Gulf of Maine, as well as a provision
that would allow modifications to the coral management areas in the future
through framework adjustments.
The NEFMC guiding principle in developing the Amendment is that it “is utilizing its discretionary authority under Section 303(b) in the MSA to identify and
implement measures that reduce, to the extent practicable, impacts of fishing
gear on deep sea corals in New England. This amendment contains alternatives that aim to identify and protect concentrations of corals in select areas
and restrict the expansion of fishing effort into areas where corals are likely to
be present. Deep sea corals are fragile, slow-growing organisms that play an
important role in the marine ecosystem and are vulnerable to various types
of disturbance of the seafloor. At the same time, the importance and value of
commercial fisheries that operate in or near areas of deep sea coral habitat is
recognized by the Council. As such, measures in this amendment will be considered in light of their benefit to corals.”

Finally, the Board discussed potential federal and Presidential action which
could limit lobster fishing in the offshore canyons and seamounts. The Board
reviewed results from the ASMFC’s offshore lobster and Jonah crab survey
which provided detailed information on lobster and Jonah crab fishing and revenue in and around the offshore canyons. The survey was initiated at the request
of the New England Fishery Management Council, which is currently drafting
an Omnibus 5 Deep‐Sea Coral Amendment which could limit lobster traps in
discrete coral zones or broad regions. Responses to the survey showed a high
dependence on the canyons for revenue from lobster and Jonah crab fishing.
Law Enforcement Committee
The Law Enforcement Committee (LEC) reviewed recent work of the lobster enforcement subcommittee. David Borden briefed the LEC on the desire of the Lobster
Management Board to ensure the success of trap reduction and stock recovery efforts, and the need for successful enforcement. The subcommittee will continue
work on various enforcement strategies, especially for offshore enforcement.
The LEC heard a report from Rene Cloutier on the status of Maine’s trap tag
transferability pilot program. The LEC agreed that Maine has done a good job
of developing a program that seems to be working well to reduce untagged
traps, and to make tag replacement and distribution more accountable. The
LEC heard a report on future work by the ASMFC to address minimum size
differences among states, and a review of V‐notch enforcement effectiveness
and standardization. Jon Cornish of Maine Marine Patrol briefed the LEC on
recent action to implement bycatch limits for non‐trap and non‐lobster trap
gear. Megan Ware advised the LEC that a new addendum may be developed to
consider claw harvest. The LEC will be asked to review management options
and provide input at future meetings.
Menhaden Management Board
The Menhaden Board approved draft Addendum 1 to modify the bycatch provision which will primarily affect the Chesapeake Bay pound net fishery. The
board also extended the episodic event set aside program which reserves 1%
of the coast-wide total allowable catch to be used by New England states and
New York in areas and times when menhaden occur in higher abundance than
normal. New York is currently reporting unusually large amounts of menhaden
in the Peconic Bay estuary.
The board provided guidance to the Technical Committee regarding which total allowable catch levels (TAC) it would like in order to review stock projections at its August meeting. The Board recommended the following nine stock
projections: 1) status quo TAC of 187,880 mt, 2) 5% increase, 3) 10% increase,
4) 20% increase, 5) 30% increase, 6) 40% increase, 7) TAC that results in 50%
probability of being below F target in 2017, 8) TAC that results in 55% probability of being below F target in 2017, 9) TAC that results in 60% probability
of being below F target in 2017. The Technical Committee will complete the
stock projection runs and provide information to the Board about how each
TAC level will impact the stock relative to the 2015 benchmark stock assessment reference points. The Board will use the stock projections at its August
meeting to establish a TAC for the 2017 fishing season. The Board will address
menhaden management more comprehensively through the development of
Draft Amendment 3 to the FMP over the next two years.

Protection of deep sea corals will be the NEFMC’s next major Amendment.
UConn photo.
Herring Amendment 8
As Amendment 8 to the Atlantic herring fishery management plan takes shape,
the Council is hosting a May 16-17 herring workshop in Portland, during which
participants will share ideas about developing catch strategies that will more
explicitly account for the role of Atlantic herring in the ecosystem. Staff will
share the workshop outcomes at the June Council meeting in Portland.
The Council approved the problem statement below that will guide the development of management measures to address concerns about localized depletion. The Herring Committee’s work on this issue will be reviewed again at the
September 2016 Council meeting.
“Scoping comments for Amendment 8 identified concerns with concentrated,
intense commercial fishing of Atlantic herring in specific areas and at certain times that may cause detrimental socioeconomic impacts on other user
groups (commercial, recreational, ecotourism) who depend upon adequate
local availability of Atlantic herring to support business and recreational interests both at sea and on shore. The Council intends to further explore these
concerns through examination of the best available science on localized depletion, the spatial nature of the fisheries, reported conflicts among users of the
resources and the concerns of the herring fishery and other stakeholders.”
Finally, the Council initiated a framework adjustment to the FMP to consider
revising the Georges Bank haddock catch cap and associated accountability
measures and their implementation. Haddock, particularly on Georges Bank,
is a robust stock. This is also the case with the Atlantic herring stock: it is not
overfished, overfishing is not occurring, and catches have remained steady, between 70 and 95,000 metric tons, since 2010.
Because of interactions between the two stocks, the mid-water trawl fleet is
faced with a potential major problem if the accountability measures are trigContinued on page 10
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Continued from page 9

gered again. The fleet was not allowed to fish in a large portion of Herring Areas
3 and 1B because the six-month-long Georges Bank accountability measure was
triggered in October 2015. The result has been a long closure that was just lifted
on May 1. A repeat of the same situation would likely produce substantial negative impacts on the herring fleet, the majority of which are mid-water trawlers.

for the herring coverage target alternatives. In addition, at-sea monitors would
collect information on fish lengths, but not on marine mammals, sea birds,
and sea turtles. Finally, more training was recommended for monitors of highvolume fisheries, as well as analyses on impacts related to ports not currently
available for portside sampling.

In seeking a remedy, the Council initiated the framework with the following
goal: To incentivize the midwater trawl fleet to minimize the incidental catch of
haddock in the herring fishery while providing the opportunity to fully harvest the
sub-ACL of herring for herring management Areas 3 and 1B.

In June 2015, NOAA Fisheries, implemented a revised SBRM amendment
that was developed in coordination with the New England and Mid-Atlantic
Councils. The action implemented 1) a new prioritization process for the allocation of observers if agency funding is insufficient to achieve target observer
coverage levels; 2) bycatch reporting and monitoring mechanisms; 3) analytical techniques and allocation of at-sea fisheries observers; 4) a precision-based
performance standard for discard estimates; 5) a review and reporting process;
6) framework adjustment and annual specifications provisions; and 7) provisions for industry-funded observers and observer set-aside programs.

In June, the Council will review the Herring Committee’s progress on developing
measures, with final action planned later this year and implementation during
fishing year 2017. Depending on the specific measures included, the action will
likely involve the Groundfish Committee and its Plan Development Team.
Industry-Funded Monitoring Herring Fishery Alternatives
The Council refined the herring fishery monitoring alternatives now under
consideration in the Industry-Funded Monitoring (IFM) Amendment. The
NEFMC plans to select preferred alternatives and to review and approve the
draft Environmental Assessment associated with this action at its June meeting.
Approved motions in April addressed: A) slippage restrictions and consequence
measures on trips selected for monitoring (exceptions would be allowed for
safety, mechanical failure, or excessive amounts of dogfish in the net); and B)
slippage reporting requirements (affidavit or VMS) on herring trips selected
for at-sea monitoring and electronic monitoring/portside sampling coverage.
The Council also approved two types of approaches that would apply to the percent monitoring target levels. A “combined” approach for the at-sea monitoring alternatives would allow coverage through the Standard Bycatch Reporting
Methodology, or SBRM, to count towards the overall selected coverage target
level. The second, an “additive” approach for the electronic monitoring/portside sampling alternatives, would mean that the selected coverage target level
would not include the SBRM coverage.
Proposed refinements were made to catch and biological sampling protocols
for at-sea monitors who would collect information on any retained catch (kept
and incidental) and discarded catch, to better meet the objectives identified

Many thanks
to these fine businesses,
the MLA’s Keeper members!
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LLC
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Worcesters Lobster Bait
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The Omnibus IFM Amendment proposes to establish a standardized administrative structure that could apply to any new industry-funded monitoring
programs. Currently, provisions include monitoring coverage targets for the
herring and mackerel fisheries, which are under development. Industry funding would be used in conjunction with, not instead of, federal funding to pay
for additional monitoring to meet FMP-specific monitoring coverage targets.
Atlantic Large Whale Plan Monitoring Group
NOAA Fisheries convened a whale plan monitoring group meeting in May to
discuss potential strategies to update the co-occurrence model. The co-occurrence model was used to guide management decisions regarding whale rules
for fixed gear fisheries along the Atlantic coast. The fisheries data used in the
model varies significantly by state, and is now outdated. There was considerable discussion about what data should be collected and how data should be
collected, in order to improve the utility of the model. The group also discussed
whale sightings and abundance data inputted into the model and how that can
be improved. The group further considered evolving the model to make predictions on the risk of entanglement in fishing gear, rather than simply predicting
co-occurrence of whales and fishing gear. This topic will be more fully explored
through the Take Reduction Team.

NEW MEMBERS ARE THE MLA’S
LIFEBLOOD
by Melissa Waterman
For the past 62 years the Maine Lobstermen’s Association has advocated for
lobstermen from all parts of the Maine coast. Its longevity is due to the men
and women who make up its membership. Staying strong and relevant means
successfully drawing new members into the association year after year.
Sam Joy, 23, of Swan’s Island joined the MLA while attending the Maine
Fishermen’s Forum in March this year. He had thought of joining off and on
over the years until finally a fellow lobsterman put the pressure on. “Jason Joyce
recruited me,” Joy explained. “Then I was at the Forum and learned more about
what the MLA does in D.C. and Augusta and I thought, why not?” Joy also was
intrigued by the MLA’s vessel insurance program which offers very competitive rates on insurance policies offered through Smithwick and Mariner Inc.
of Falmouth. “My rate went up for this year so I’m interested in that,” Joy said.
Thomas McLennan, 23, of South Thomaston became an MLA member at the
Forum as well. “I don’t know why I didn’t do it before,” he admitted. He had
been thinking of getting a new boat and realized that he could get a significant
discount on one built by SW Boatworks if he was an MLA member. “And I think
the MLA does good things and wanted to support it,” he added.
In Boothbay Harbor, Andy Page, 28, thought it made sense to be part of an organization that was “doing good things for the business,” as he put it. So he
became a member earlier this winter. “The MLA has been fighting against the
whale rules and so forth,” he said. “Quite a few lobstermen around here are
members.”
For Donald Schwab, 28, of Port Clyde, being an MLA member is something of
a family tradition. “My grandfather [Charles Schwab] kept after me to sign up.
I got the papers and things in the mail but I guess I lost them. Then I signed up
online. Super easy,” he said. Schwab is the third generation of his family to be
an MLA member. He likes the MLA newsletter but for him the information he
gets via the MLA’s Eweekly email on Friday is more valuable. “I do everything
online,” he explained.
It’s remarkable for anything to last 62 years. Credit for the MLA’s long tenure
goes to its members and the MLA board of directors, who continue to make
sure that Maine lobstermen have a united voice at the state, regional and federal level. Thanks to new members like these, the MLA looks forward to many
more years doing the same.
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MAINE’S SEAFOOD SHACKS ARE AN OLD SUMMERTIME TRADITION
By Shelley Wigglesworth
There’s a reason why so many lobster and clam shacks in Maine have been
around for so long. In addition to cooking up and serving fresh Maine seafood
-- lobster rolls, lobster stew, fried clams, clam cakes, fried scallops and haddock, and clam, fish and seafood chowders-- using time-tested and often secret
recipes, Maine’s successful take-out shacks all have a few other things in common. First, they all use only the freshest seafood. Second, they all offer exceptional customer service. Third, they all serve a side of nostalgia and tradition
along with every order. Read on to learn more about a few of Maine’s finest
shacks which have been welcoming tourists and locals alike for generations.

Bayley’s Lobster Pound, Pine Point, Scarborough
Bayley’s has been family-owned and -operated since 1915. “My great-grandfather settled in Pine Point and opened the lobster pound as a way to sell clams,
lobsters and lobster meat that he had no outside market for,” said Susan BayleyClough, who runs the restaurant and fish market today with her husband,

Jordan’s Snack Bar, Ellsworth
Jordan’s Snack Bar began as a general store then evolved into a family-owned
and -operated restaurant in 1981, when the late Jimmy Jordan and his wife
Carol founded Jordan’s Take Out. Their sons Shawn and Michael were both
youngsters at the time but joined their parents working at the restaurant by
doing small jobs. “I remember when my grandmother would be here working
with us years ago too. It truly was and still is a family affair,” Shawn Jordan said.

It all started with a thrifty lobsterman’s wife and a hankering for lobster.
Photo courtesy of the Bayley family.
Vincent Clough. The couple purchases their lobsters and seafood directly from
local harvesters just as Bayley-Clough’s great-grandparents did. “This allows us
to pay our lobstermen top dollar for their catch as well as serve our customers
the freshest possible product,” Bayley-Clough said.
Bayley’s has the distinction of being credited with creating and serving the very
first lobster roll. “My great-grandmother Ella Bayley cooked and sold lobster
through the window of the family house back in the day,” Bayley-Clough ex-

If Jordan’s Snack Bar is open, you know it must be summer in Maine.
Photo courtesy of Jordan’s.
Shawn bought the business from his parents before his father died six years
ago and now he operates it along with his son Andrew and mother Carol.
“We get our seafood exclusively from Maine Shellfish Company. Maine Shellfish
provides an excellent product to us, and they always have for the last 35 years.
We have a great relationship with them,” Jordan said. “It’s a rite of passage each
spring, when Jordan’s opens for the season, for customers to come back for
some good Maine seafood. Despite the sometimes nasty March weather, folks do
come from miles around for their favorite traditional Maine seafood. It has kept
them coming back for many years and we hope it will for many more to come.”

Continued on page 18

FOUND A TAGGED LOBSTER?
If you find a lobster with a yellow t-bar tag marked with “AOLA” please contact:
Heidi Henninger at 603-828-9342 or heidi@offshorelobster.org

Barnacle Billy’s, Perkins Cove, Ogunquit
Atlanc Oﬀshore Lobstermen’s Associaon (AOLA), working with the New Hampshire Fish and Game, is tagging eggbearing, v-notched, and oversized lobsters on
Georges Bank in 2015, in order to track migraon and invesgate growth rates.

Founded in 1961 by the late William
“Barnacle Billy” Tower and local lobsterman Leon Perkins, Barnacle Billy’s
is owned and operated today by Tower’s
four children, William “Tim” Tower, Meg
Tower, Court Tower and Cathy TowerKoppstein.
Barnacle Billy’s offers a spectacular view
with indoor and outdoor dining as well
as a take-out window. “Barnacle Billy’s
remains a favorite in Perkins Cove. It
is tradition,” Tower-Koppstein said.
“Consistency in all capacities is the key
to our success. As a child, I remember
my father making the lobster stew from
scratch every day and my brother Court
on a stool next to him watching him.
Today, Court is the one making it fresh
daily just like Dad did.”

What to report: date, locaon, tag #, lobster sex, whether the lobster had eggs or
v-notch and whether you kept or released the animal. If you have a way to measure carapace length in millimeters, we would appreciate that informaon as well.
Rewards: 1st place- $500, 2nd place - $300, 3rd place $200. Each tag report will
qualify as one entry into the raﬄe. Raﬄe winners will be drawn July 1, 2016.
Planning underway for another raﬄe in 2017.

The founder, Billy Tower. Photo
courtesy of the Tower family.

Barnacle Billy’s buys its seafood from
Bay Haven and Bayley’s Lobster Pound.
“We get it as local as we can,” Tim Tower said. Barnacle Billy’s children now
run the business; all of Barnacle Billy’s grandchildren have worked there at one
time or another over the years. “The door is always open for them to take it over
someday. I know my dad would have loved to see it stay in the family,” TowerKoppstein said.

If you haul a tagged lobster, please release it and contact:
Heidi Henninger 603-828-9342 or heidi@offshorelobster.org
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BAIT
HERRING

REDFISH

POGIES

ROCKFISH

FRESH BY TANK
AND BARREL

FRESH BY TANK
AND BARREL

FRESH BY TANK
AND BARREL

FROZEN IN BOXES

FROZEN IN BOXES

FROZEN IN BOXES

WHEN YOUR ENGINE MEANS BUSINESS,

MILTON CAT MEANS MORE.

Milton CAT is the Northeast and upstate New York Caterpillar dealer. Our
complete range of marine power systems solutions is backed by a team with
exceptional knowledge and experience.
• More engine choices.
• More fully equipped and staffed locations.
• More support for your commercial fishing vessel, ferry, tug, or pleasure craft.

Why buy
secondhand?
Buy fresh,
buy direct!

FRESH

207. 594 . 0405

FROZEN

207. 542 .1856

• More ordering and delivery options for unparalleled part availability.
Contacts:
(in ME, NH, VT) Stewart Tuttle, 207-885-8082, Stewart_Tuttle@miltoncat.com
(in MA, RI) Kevin Hampson, 508-634-5503, Kevin_Hampson@miltoncat.com

19 Front Street
Rockland, ME 04841
www.oharabait.com

$411-564#2/+..
$411-564#2/+..
/#4+0'5722.+'5
/#4+0'5722.+'5


:RUNLQJWRPDNH
\RXUEHVWVHDVRQHYHU
a7KHRQHVWRSVKRSIRU\RXUOREVWHU FRPPHUFLDOILVKLQJQHHGVa

9LVLWXVRQOLQHDWZZZEURRNVWUDSPLOOFRP
-RQHVERUR0(3RUWODQG0(7KRPDVWRQ0(:HVW%DWK0(
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Imported GBW trap fished for
less than 1 year

The Maine Lobstermen Leadership Instute’s (MLLI) purpose is to develop
leadership amongst younger lobstermen. Curriculum includes:

Aquamesh® GAW trap fished for
over 10 years

lobster ﬁshery science & management
understanding lobster markets

Support MLLI!

hands-on learning opportunies

Donate!

cultural exchange program with other

www.mlcalliance.org
Eat! June 27th

ﬁshing communies

Riverdale Mills has been manufacturing Aquamesh® the
same way for over 36 years using an exclusive Galvanizing
After Welding (GAW) and automated PVC coating process.
Our specialized GAW method typically lasts 5x-10x longer
than imported Galvanized Before Welding (GBW) wire,
setting Aquamesh® apart from its competitors.

and mentoring from current industry leaders.

Rudy’s of the Cape
75% of 2014 MLII parcipants are in leadership
posions throughout the lobster industry.

Tour! Maine Foodie

Tours in October

Please support our future leaders.

AQUAMESH®

The Brand You Can Trust
Interested in parcipang in MLLI? Contact Patrice@mainelobstermen.org

MAINE

H

High Performance LED Lights
Patented specter and hybrid optics allow for
YDULRXVFRPELQDWLRQVRIŴRRGDQGVSRWOLJKWLQJ
Search# RIL-

HAMILTON

MARINE

FROM

11399

Order# 731676

Cat I Auto
Order# 731678

Adult Universal

+LJKYLV\HOORZDFFHQW7KUHHƓQJHUHG
PLWW5HPRYDEOHKHDGSLOORZ)HDWXUHV
DUWLFXODWHGDUPVIRUHDVLHUGRQQLQJ
,QFOXGHVEXGG\OLQHDQGZKLVWOH

3)'$
Order# 748930

KNT-1540-AU
Order# 753274

29

99

LIMITED QUANTITY!

6 Year
0+]&RPSOHWHO\ZDWHUSURRI
<HDU1RQ+D]0DWEDWWHU\<HDU %DWWHU\
ZDUUDQW\)HDWXUHVDVWDLQOHVVVWHHO
DQWHQQD86&**0'66$SSURYHG

Ř)XOOIHDWXUHGKLJKTXDOLW\LQŴDWDEOH
Ř,Q6LJKWZLQGRZVKRZVDUPHGVWDWXV
• Heavy-duty 420 denier nylon shell
• Neoprene comfort collar
Ř)XOOOEVEXR\DQF\

349
$
46999

$

USCG APPROVED

,Q6LJKW$XWRPDWLF0DQXDO,QŴDWDEOH2IIVKRUH3)'

$&&86DWŠ(3,5%V

Cat II Manual

86&*$SSURYHGZLWK
UHIOHFWLYHWDSHOLJKWORRS
DQGZKLVWOHDWWDFKPHQW

$

$

Premium Adult Universal
Immersion Suit

7\SH,2IIVKRUH/LIH9HVW

99

99

$

99

Orange

24999

$GXOW8QLYHUVDO&ROG:DWHU
Immersion Suit
USCG APPROVED

SAVE

&ODVVLFQHRSUHQHWKUHHƓQJHUHGPLWW
VQXJƓWWLQJIDFHVHDOUHWURUHŴHFWLYH
WDSH,QFOXGHVZKLVWOHDQGVWRUDJHEDJ

50

$

5HJ

$

Red

596$
Order# 743829

Order# 752862 Order# 761645

$

/REVWHU&UDWH 20" W x 31-1/2" L x 16" H

)LVK%DVNHW

.QLIH6KHDWK

&KLQRRN.LFN$[H%RRWV

All-plastic
FRQVWUXFWLRQ
Two piece
DWWDFKHGOLG
100 lb capacity

3ODVWLFZLWKKROHVIRUGUDLQDJH
EXVKHOFDSDFLW\

3ODVWLFDVVRUWHGFRORUV
Clips on suspenders or
EHOWORRS
+0/6+($7+ $ 99
Order# 749724

:DWHUSURRIFRQVWUXFWLRQ
Oil and slip
UHVLVWDQWVROH
*UD\RUDQJH

$

4999

$

+0//2%&5$7(
Order# 158132

59999

5HJ
)01
Order# 754527

1999

+0/.1,)(0 $
Order# 172011

)RXO:HDWKHU
Gear
Huge
selection
in stock!

Sizes 7-15

$

0ROGHG+DQGOH.QLIH

+0/%$6.(73$6
Order# 118243

1169

4499SDLU

Search#
&1.

&DVW$OXPLQXP&RPPHUFLDO+DWFKHV

,QVSHFWLRQ+DWFKHV Many Sizes!

$QWL)DWLJXH0DW

)OXVKZDWHUWLJKWHDVLO\LQVWDOOHG5XJJHGDQGORZPDLQWHQDQFH

$QRGL]HGDOXPLQXPZLWKVWDLQOHVVVWHHOWULP
$QWLVOLSVXUIDFH

 [ ZLWK6LGHG,QWHUORFNLQJ
'HVLJQWKLFN

[

$

8

25999

SAVE
$
119

$

[

109999 SAVE
5HJ
)01
Order# 754529

229

$

PORTLAND ROCKLAND SEARSPORT SOUTHWEST HARBOR JONESPORT

[

$

37599

HM-H1624A
Order# 117454

$

2249

+79
Order# 754535

Typographical errors are unintentional and subject to correction.
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Business support matters

The health of Maine’s economy depends on the
 ϐǤ 
happens when the industry works together to
Ǥ
ǡ
Ǥ
 Ǥ

Join us!

Be part of the success.
Join the MLA and connect.

ǤǤȀ
ʹͲǦͻǦͶͷͷͷȈ̷Ǥ

Present your MLA membership
MLA MEMBERS
DISCOUNT DIRECTORY

card at the following businesses and
receive generous discounts!

Accutech Marine Propeller, Inc
Dover, NH -- 10% off propeller repair & new
shafts. New propeller discounts vary.

Hews Company, LLC
South Portland, ME -- 10% off hydraulic
components and Cable Craft cables.

Applied Refrigeration Services
Windham, ME -- $250 off new installations.

Liferaft Services, LLC
York, ME -- 5% off liferaft repack with proof
of MLA membership. CAN be combined with
other promotions.

Back River Financial Group
Farmingdale, ME -- Free initial consultation
and review of previous tax returns.
Bessy Bait, LLC
Seabrook, NH -- $5 discount per drum on
multiple drum purchases (must show current
MLA card).
Coastal Hydraulics
Seabrook, NH -- 10% discount on all in stock
items for MLA members.
Commercial Fisheries News
Deer Isle, ME -- Discounted annual
subscription rate for $18.75 with MLA
membership noted on check.
Craig’s All Natural
Durham, NH -- 10% discount on all Victoinox
Cutlery bait knives. Call to order.
Friendship Trap Company
Friendship, ME -- 5% off list price on traps
purchased at the Friendship store. Cannot be
combined with other discounts.
Hamilton Marine
Searsport, Rockland, Portland, Southwest
Harbor, Jonesport, ME -- Discounts available
WRFRPPHUFLDOÀVKHUPHQ

0DLQH&DPS2XWÀWWHUV
Sunset, ME -- 10% off all apparel and promotional product orders.
Maine Design Company
Appleton, ME --10% discount to surveys on
lobster boats. Must be an MLA member &
mention this listing to get discount
Maine Lobstermen’s Association
Kennebunk, ME--10% off MLA merchandise.
Maine Maritime Museum
Bath, ME -- Free admission to MLA members.
McMillan Offshore Survival Training
Belfast, ME -- 10% discount on USCG Drill
Conductor training.
Midcoast Marine Electronics
Rockland, ME -- 10% off list price on all
marine electronic products.
Mount Desert Oceanarium
Bar Harbor, ME -- Free admission to
FRPPHUFLDOÀVKHUPHQDQGWKHLUIDPLOLHV
National Fisherman
North Hollywood, CA -- Special annual subscription rate.

New England Propeller Inc
Plymouth, MA -- Discounts on marine
propeller, shafting, and related items, sales
& repairs.
Nicholas H Walsh PA
Portland, ME -- 20% off legal services.
North Atlantic Power Products
Exeter, NH -- 10% discount on parts and
service.
Penobscot Marine Museum
Searsport, ME -- Free admission for MLA
members.
Richard Stanley Custom Boats
%DVV+DUERU0(RIIÀQDOSULFHRI
hull with MLA membership
Sea Rose Trap Co.
Scarborough, ME -- 5% off trap list price
when you show your MLA card.
Smithwick & Mariners Insurance
Falmouth, ME -- Discounted vessel insurance
plus 5% discount with proof of CG approved
Drill Conductor course within the last 5
years.
SW Boatworks
Lamonie, ME -- $1000 discount for hull or
top
Weathervane Seafood Inc.
Kittery, ME – 10% off mail order purchases.
Just mention you are an MLA member. 1-800914-1774.
Winter Harbor Fishermen’s Coop
Winter Harbor, ME – 10% off picked lobster
meat.
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MLA SELECT BUSINESS MEMBERS Show your support for these businesses!
ACCOUNTANTS

FINANCIAL & INVESTMENT

Back River Financial Group
690 Maine Ave
Farmingdale, ME 04344
207-622-3772
info@backrivergroup.com
www.backrivergroup.com
Free initial consultation and review of previous tax returns.

Farm Credit East
615 Minot Ave.
Auburn, ME 04210
800-831-4230
www.farmcrediteast.com

BAIT DEALERS

Grundens USA Ltd
PO Box 2068
Poulsbo, WA 98370
360-779-4439/800-323-7327
info04@grundens.com

Bessy Bait LLC
155 Rear Batchelder Rd.
Seabrook, NH 03874
603-300-2846/603-300-2849
info@bessybait.com www.bessybait.com
$5 discount per drum on multiple drum purchases (must show current MLA card).
Lighthouse Lobster & Bait
PO Box 194
Eastport, ME 04631
207-853-3137
Lund’s Fisheries Inc.
997 Ocean Dr.
Cape May, NJ 08204
609-898-5143 wreichle@lundsfish.com
www.lundsfish.com
New England Fish Co.
446 Commercial St.
Portland, ME, 04101
207-253-5626
nefco@mac.com
www.raberfisheries.com
Purse Line Bait
PO Box 276
Sebasco Estates, ME 04565
207-389-9155
jenniebplb@yahoo.com

FISHING, MARINE AND INDUSTRIAL
SUPPLIES

Hamilton Marine
with locations in Searsport: 207-548-6302;
Southwest Harbor: 207-244-7870;
Rockland: 207-594-8181
Portland: 207-774-1772
Jonesport: 207-497-2778
info@hamiltonmarine.com
www.hamiltonmarine.com
Discounts available to commercial fishermen
North Atlantic Power Products
Dan Jones
15 Continental Drive
Exeter, NH 03833
603-418-0470 djones@glpower.com
10% off on parts and service
GIFTS
Maine Camp Outfitters
300 Sunset Rd
Sunset, ME 04683
800-560-6090
andy@maine-camp.com
www.mainepromotional.com
10% off apparel and promotional product orders.
HYDRAULICS

BOAT BUILDERS/ BOAT REPAIR
Richard Stanley Custom Boats
PO Box 275
Bass Harbor, ME 04653
207-244-3795
lorraine@richardstanleyboats.com
www.richardstanelycustomboats.com
$1,000 off final hull price with MLA membership
SW Boatworks
358 Douglas Highway
Lamoine, ME 04605
207-667-7427
swboatworks@gmail.com
www.swboatworks.com
$1000 discount for hull or top on 38 and 44
Calvin Beal.
DOCUMENTATION SERVICES
Maine Design Company
68 Snow Hill Rd
Appleton, ME 04862 207-370-1088
tom@mainedesigncompany.com
www.mainedesigncompany.com
10% discount on lobster boat surveys for MLA
members who mention this listing.
ELECTRONICS
Midcoast Marine Electronics
700 Main St.
Rockland, ME 04841
207-691-3993
info@midcoastmarine.biz
www.midcoastmarine.com
10% off list price on all marine electronic products.
EDUCATIONAL & TRADE SHOWS
Maine Maritime Museum
Amy Lent
243 Washington St.
Bath, ME 04530
207-443-1316 lent@maritimeme.org
www.mainemaritimemuseum.org
Free admission to MLA members
Penobscot Marine Museum
PO Box 498, 5 Church St
Searsport, ME 04974
207-548-2529
kgoldner@ppm-maine.org
www.penobscotmarinemuseum.org
Free admission to MLA members.

Coastal Hydraulics Inc.
PO Box 2832
Seabrook, NH 03874
603-474-1914
sales@coastalhyd.com
10% discount on all in-stock items for MLA
members.
Hews Company LLC
Katy Hews
190 Rumery St
South Portland, ME 04106
207-767-2136 info@ hewsco.com
10% off hydraulic components & Craft cables.
INDUSTRY ORGANIZATIONS
Maine Lobster Marketing Collaborative
2 Union St.
Portland, ME 04101
207-541-9310
info@lobsterfrommaine.com
www.lobsterfrommaine.com
INSURANCE
Smithwick & Mariners Insurance
366 US Route 1
Falmouth , ME 04105
207-781-5553/800-370-1883
scott@smithwick-ins.com
www.smithwick-ins.com
Discounted vessel insurance for MLA members. Additional 5% discount with proof of
completed C.G. Fishing Vessel Drill Conductor
course within the last 5 years.
Varney Agency Inc.
Michael Hennessey
PO Box 117
Machias, ME 04654
207-949-2034
mhennessey@varneyagency.com
LOBSTER/SEAFOOD/WHOLESALE/
RETAIL
Atlantic Edge Lobster
71 Atlantic Ave.
Boothbay Harbor, ME 04538
207-633-2300
aeli@myfairpoint.net

Calendar Islands Maine Lobster LLC
6A Portland Fish Pier
Portland, ME 04101
207-541-9140
john@calendarislandsmainelobster.com
Canobie Seafoods, Inc.
1077 Bar Harbor Rd.
Trenton, ME 04605
207-667-2250 rpdoane@yahoo.com
Channel Fish Co.
370 East Eagle St.
East Boston , MA 02128
617-569-3200
paula@channelfishco.com
www.channelfishco.com
Chicken of the Sea Frozen Foods
20 Ladd St.
Portsmouth, NH 03801
603-433-2220 adaughan@cosff.com

Swans Island Fishermens Coop
PO Box 116
Swans Island, ME 04685
207-526-4327 sicoop@tds.net
Winter Harbor Fishermen’s Coop
23 Pedleton Rd.
Winter Harbor, ME 04693
207-963-5857
info@winterharborlobster.com
10% off fresh picked lobster meat.
MARINE ENGINES
Milton Cat
Stewart Tuttle
16 Pleasant Hill Rd
Scarborough, ME 04070
stewart_tuttle@miltoncat.com
www.miltoncat.com
PROPELLERS

Cozy Harbor Seafood Inc.
PO Box 389
Portland, ME 04112
207-879-2665
jnorton@cozyharbor.com
www.cozyharbor.com

New England Propeller, Inc.
9 Apollo Eleven Rd.
Plymouth, MA 02360
508-747-6666 neprop@aol.com
Discounts on marine propellers, shafting, and
related items, sales and repairs.

Craig’s All Natural LLC
25 Winecellar Rd.
Durham, NH 03824
603-397-5331
craig@craigsallnatural.com
www.craigsallnatural.com
10% discount on Victoinox Cutlery bait knives;
call to order.

REFRIGERATION SERVICES

Cranberry Isles Fishermens Coop
PO Box 258
Islesford, ME 04646
207-244-5438
cranberrycoop@gmail.com
http://littlecranberrylobster.com
Garbo Lobster
Pete Daley
PO Box 334
Hancock, ME 04640
207-422-3217
peted@garbolobster.com
Knuckle & Claw
Chloe Dahl
3112 West Sunset Blvd
Los Angeles, CA 90026
chloe@knuckleclaw.com
Little Bay Lobster Inc.
158 Shattuck Way
Newington, NH 03801
603-431-3170
kellis@littlebaylobster.com
www.littlebaylobster.com
Luke’s Lobster
459 Grand St.
Brooklyn, NY 11211 212-387-8487
ben@lukeslobster.com
www.lukeslobster.com
Maine Coast LLC
15 Hannaford Drive, Unit 2
York, ME 03909 207-363-0876
Maine Ocean Lobster
Kevin Adams
31 Badgers Island West
Kittery, ME 03904
207-229-0335
Quahog Lobster Co
5 Lobster Lane
Harpswell, ME 04079
207-725-6222
rwaddle@comcast.net
Shucks Maine Lobster
150 Main St, Suite 4
Richmond, ME 04357
207-737-4800
johnny@shucksmaine.com
Spruce Head Fishermen’s Coop
275 Island Rd
South Thomaston, ME 04858
207-594-8029 shfcoop@gmail.com
Stonington Lobster Coop
PO Box 87
Stonington, ME 04681 207-367-2286
www.stoningtonlobstercoop.com

Applied Refrigeration Services
7C Commons Ave.
Windham, ME 04062
207-893-0145
info@appliedrefrigeration.com

www.appliedrefrigeration.com
$250 off new installations.
Central Maine Cold Storage
84 Heritage Park Rd.
Bucksport, ME 04416
207-702-9045
brian@cmcs.biz
RESTAURANTS
Barnacle Billys Inc.
PO Box 837
Ogunquit , ME 03907
207-646-5575 billy@barnbilly.com
www.barnbilly.com
Red Lobster Seafood Co.
450 S Orange Ave, Suite 800
Orlando, FL 32801
sazambuja@redlobster.com
www.redlobster.com
The Clam Shack
PO Box 6200
Kennebunkport, ME 04046
207-967-3321 steve@theclamshack.net
www.theclamshack.net
SAFETY TRAINING & EQUIPMENT
Liferaft Services, LLC
Dan Greer
15 Hannaford Drive
York, ME 03909
207-363-0220
dgreer@survivalatsea.com
5% off liferaft repack with proof of MLA membership.
Discount can be combined with other promotions.
TRAP BUILDERS/STOCK SUPPLIES
Brooks Trap Mill
211 Beechwood St
Thomaston, ME 04861
207-354-8763
stephen@brookstrapmill.com
www.brookstrapmill.com
Friendship Trap Company
570 Cushing Rd.
Friendship, ME 04547
207-354-2545/800-451-1200
MikeW@friendshiptrap.com
www.friendshiptrap.com
5% off list price on traps purchased at Friendship
store. Cannot be added to other discounts.
Sea Rose Trap Co.
137 Pleasant Hill Rd.
Scarborough, ME 04074
207-730-2063
searosetrap@gmail.com
www.searosetrap.com
5% off list price on traps to MLA members
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SMALL BUSINESS OWNERS CAN OFFER HEALTH INSURANCE
THROUGH SHOP
By Alisha Keezer
To make it easier for small business owners and their workers to get affordable
health coverage, the Affordable Care Act (ACA) established the Small Business
Health Options Program (SHOP) marketplace in every state. SHOP offers small
businesses a simple way to find and buy health insurance coverage that meets
the needs of employees and a company’s budget. Employees are often the greatest investment for a small business owner. Health insurance may be essential
to keep and recruit employees, maintain productivity, and improve employee
satisfaction.
The SHOP marketplace offers small companies (1-50 employees) a choice of
health and dental insurance plans provided by private insurance companies.
Small employers who offer coverage through the SHOP marketplace might be
eligible for the Small Business Health Care Tax Credit which could be worth up
to 50% of their contributions to employees’ premiums.

Not only does offering health insurance help to
keep employees, it can also be an incentive to
attract employees.
Before the ACA, small businesses faced many obstacles when it came to covering workers: higher premiums, unpredictable rate increases, few insurance
choices, waiting periods, and higher rates for companies with women and older workers. Under the ACA, insurance companies now must show proposed
rate hikes, can’t charge higher rates because of pre-existing conditions, can’t
charge higher rates for women or older workers, and cannot have annual dollar
limits on coverage. The ACA has helped end obstacles to coverage so that even
small employers can offer access to affordable health insurance.
Through the SHOP marketplace, the owner of a small business has more choice
and control over health spending. He or she can choose the coverage offered
and how much to contribute toward employees’ premiums. The federal government’s online portal allows for flexibility when selecting plans, managing

employee participation, and even paying premiums online. SHOP enrollment
is open throughout the year so small
business owners can enroll in plans
when they wish; employees can easily
enroll online.
Like the individual plans available
through the marketplace, SHOP plans
must offer the same set of essential
health benefits. These benefits are prescriptions, doctor visits, pregnancy
services, hospitalization, and more.
SHOP also lists health insurance plans
in three plan categories: Bronze, Silver,
and Gold.

Alisha Keezer is the MLA’s
health insurance Navigator.
She can be reached at 9674555 or alisha@mainelobstermen.org.

SHOP allows employers to decide how
they want to offer health insurance
plans. They can offer employees a single health or dental plan or a choice of
plans within a plan category (Bronze, Silver, or Gold) so that employees can
choose any plan within the selected coverage category. The benefit of offering
employees a choice of plans is that they can choose plans that best fit their
needs. Employers can limit those choices, however, to control their health insurance costs. They will still pay just one monthly bill even if offering multiple
plans from different health insurance companies.
There are many benefits to using SHOP to provide affordable health insurance
coverage to your employees. Not only does offering health insurance help to
keep employees, it can also be an incentive to attract employees. Using SHOP
may also be a good financial decision for businesses with less than 25 employees that qualify for tax credits. Small business owners may apply for SHOP coverage through an online application location at healthcare.gov. The online site
allows an owner to compare plans side by side, choose a plan, manage employee participation, and pay for premiums online.

To determine if your business is eligible, the business must:

TANK ROOM SUPERVISOR

•

Have at least one employee who is enrolling in coverage;

•

Employ 50 or fewer individuals; and

•

Have a principal business address within the state where you’re buying coverage.

Tips to help you with your SHOP marketplace enrollment:
We have an immediate opening in our Prospect
Harbor lobster production facility for an experienced
tank room supervisor to run our live lobster operation.
Must have experience handling live lobster and be
able to work in fast-paced environment while
maintaining the tank room, overseeing shipping &
receiving of live product, and keeping accurate
records.

•

Decide on your budget. Think about what you are able to spend on health
insurance and decide how much you want to contribute towards your employees’ premium costs. Additionally, consider how much your employees
can afford to spend on their coverage.

•

Decide who you’ll cover. You must cover your employees but offering dependents coverage is optional.

•

Learn what your employees’ health insurance needs are. Ask your employees about their health.

$OOIXOOWLPHHPSOR\HHVDUHHOLJLEOHIRUEHQHĆWV
including health, dental, paid holidays, and paid time
off after 90 days. 401K retirement plans with
matching contributions offered but are subject to
enrollment periods.

•

Decide if you want to offer a choice of plans or one single plan.

•

Review the available plans in your area. This can be done by going to healthcare.gov/see-plans/small-business/

How to apply?
Apply online at www.mftlobster.com, in person at 200
Main Street, Prospect Harbor, ME, or call Anna
Carver, Personnel Manager at 207-963-9010 x 202
for an application.

If you need assistance, contact me to help you through the process.
Call 207-967-4555 or email alisha@mainelobstermen.org.

New England Propeller
Factory Repair Station
for All Makes and
Types of Propellers
Top 10 Distributor
for
Michigan Wheel
•
•
•
•

MAINE FAIR TRADE LOBSTER LLC.

Over 4,000
Propellers in Stock

Shafting
Drive
Savers

Federal Flexible
Couplings

Michigan 3 Blade Dyna-Jets
Four Blade DQX + Dyna Quads
Five Blade Hi-Torq Michigan
Aluminum & Stainless Outboard
& I.O. Propellers

Buck-Algonquin
Rudders —
Stuffing Boxes

Check out our shipping rates!!!

Godfrey-Camp
Zincs

2 Days to Alaska.

Hale MRI
3D Computerized
Scanning and
Dynamic Balancing
• Fuel Tanks Fabricated to
USCG Specs.
• Duramax-Cutless Bearings
• Sierra Engine Parts
• PSS Mechanical Seals

Overnight to Maine!!!

9 Apollo Eleven Rd., Plymouth, MA 02360 • 800-635-9504 Fax 508-746-8804
www.neprop.com • E-mail: neprop@aol.com
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DEPARTMENT OF MARINE RESOURCES ADJUDICATION REPORT
January 31 - May 15, 2016
FINE
WORK STATUS

NAME

RESOLVEDGUILTYNO
SUSPENSION

FARRAR, LORI

COMMENTS

OFFENSE LOCATION OFFENSE DESCRIPTION ADJUDICATION DATE AMOUNT
WHOLESALE SEAFOOD
LICENSE

2/25/2016

$ 100.00

WET STORAGE OF LOBSTER GEAR
GREATER THAN 30 DAYS
VINALHAVEN

PROTECTED
RESOURCES

4/25/2016

$ 250.00

VINALHAVEN

PROTECTED
RESOURCES

2/8/2016

$ 250.00

LOBSTER TRAP TAG
SYSTEM

3/7/2016

$ 550.00

TENANTS HARBOR

PROTECTED
RESOURCES

2/8/2016

$ 500.00

PENDINGADJUDICATION SEA SALT LLC

VIOLATION OF IMPORT/EXPORT
RULE  IMPROPER SEALING/NO
SEAL

SACO

LOBSTER IMPORT/
EXPORT PERMIT

4/14/2016

$ 250.00

PENDINGADJUDICATION SEA SALT LLC

VIOLATION OF IMPORT/EXPORT
RULE  IMPROPER SEALING/NO
SEAL

SACO

LOBSTER IMPORT/
EXPORT PERMIT

4/14/2016

$ 250.00

SUSPENSIONISSUED

CURTIS, CHRISTOPHER

WET STORAGE OF LOBSTER GEAR
GREATER THAN 30 DAYS
PORT CLYDE

PROTECTED
RESOURCES

3/21/2016

RESOLVEDGUILTYNO
SUSPENSION

MITCHELL, ROBERT

WET STORAGE OF LOBSTER GEAR NORTHEAST
OVER 30 DAYS
HARBOR

PROTECTED
RESOURCES

3/15/2016

$ 250.00

RESOLVEDGUILTYNO
SUSPENSION

MCMAHAN, DAVID

WET STORAGE OF LOBSTER GEAR
OVER 30 DAYS
MATINICUS

PROTECTED
RESOURCES

4/22/2016

$ 250.00

FISHING FOR, TAKING OR
POSSESSING LOBSTERS AND
CRABS WITHOUT A LICENSE

NO LOBSTER AND
CRAB CLASS I LICENSE

4/25/2016

$ 500.00

LOBSTER
MEASUREMENT
NONMANDATORY
OVERSIZED/SHORT

3/7/2016

$ 700.00

HARPSWELL

PROTECTED
RESOURCES

2/2/2016

$ 300.00

PENDINGADJUDICATION OAKES, RANDOLPH
RESOLVEDGUILTYNO
SUSPENSION

HILDINGS, DAVID

RESOLVEDGUILTYNO
SUSPENSION

MALONEY, ROBERT

RESOLVEDGUILTYNO
SUSPENSION

CARLSON, DALE

PENDINGADJUDICATION YEATON, JEREMY

WALDOBORO

FISHING SIX UNTAGGED LOBSTER
TRAPS WITHOUT 2015 TRAP TAGS TENANTS HARBOR

KNOX COUNTY

RESOLVEDGUILTYNO
SUSPENSION

SIMMONS, DONALD

POSSESSION OF TWO OVERSIZED
LOBSTERS
KNOX COUNTY

RESOLVEDGUILTYNO
SUSPENSION

WHITMORE, RYAN

RESOLVEDGUILTYNO
SUSPENSION

CHIPMAN, BRIAN

WET STORAGE OVER 30 DAYS

GOULDSBORO

PROTECTED
RESOURCES

5/3/2016

$ 250.00

RESOLVEDGUILTYNO
SUSPENSION

ALLEY, JEFFREY

WET STORAGE OVER 30 DAYS

GOULDSBORO

PROTECTED
RESOURCES

4/22/2016

$ 250.00

FRIENDSHIP

NO LOBSTER AND
CRAB CLASS I LICENSE

4/25/2016

$ 500.00

PENDINGADJUDICATION SIMMONS, HERBERT

CLASS I LOBSTER AND CRAB
FISHING WITHOUT A LICENSE

RESOLVEDGUILTYNO
SUSPENSION

GRAVES, RYAN

FISHING 10 UNTAGGED LOBSTER
TRAPS
FRENCHBORO

LOBSTER TRAP TAG
SYSTEM

2/9/2016

$ 750.00

RESOLVEDGUILTYNO
SUSPENSION

MOREY, RYAN

WET STORAGE OVER 30 DAYS

DEER ISLE

PROTECTED
RESOURCES

3/8/2016

$ 250.00

RESOLVEDNOT GUILTY

HANNA, CASEY

SELLING LOBSTERS WITHOUT A
LICENSE

CUSHING

NO LOBSTER AND
CRAB CLASS I LICENSE

4/11/2016

$ 100.00

CUSHING

VNOTCHED LOBSTERS;
OR MUTILATED
LOBSTERS

4/28/2016

$ 1700.00

PROTECTED
RESOURCES

4/14/2016

$ 300.00

PENDINGADJUDICATION YEATON, BRANDON

PENDINGADJUDICATION FITZPATRICK, JOSHUA

WET STORAGE OF LOBSTER GEAR
OVER 30 DAYS
BRISTOL

E  
 
SINK
523(

)/2$7
523(

McMillan Offshore
Survival Training

U.S.C.G. Accepted Fishing
Vessel Drill Conductor Training
since 1994
John McMillan — Fishing Vessel
Drill Conductor
www.mcmillanoffshore.com

jmcmcmillan@mcmillanoffshore.com

207-338-1603 Cell: 207-233-0787

Highest quality ropes made in Maine
6XSHU6LQN6WHHO/LQHU(DV\3XOO)ORDW5RSHV
E   
2  6 

$10 off any training with this coupon!
Classes scheduled for
June 10 - Portland; June 12 - Jonesport.

U.S.C.G.
F/V examiners
Garry Moores
Kevin Plowman

LET US BRING THE TRAINING TO YOU!
CONTACT US TO SET UP CLASSES IN YOUR COMMUNITY
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Seafood shacks continued from page 11

plained. In fact, the family home is where Ella Bayley created the first commercially-sold Maine lobster roll. Bayley Clough explained why her great-grandmother created the lobster roll. “At the time Ella Bayley was selling lobsters,
no one wanted to buy the culls, so she picked out the meat from them to make
sandwiches for her family. She started out making them on white bread, but
my grandfather didn’t like the crust and she had to cut it off for him. That was
too much work, so she thought to use a hot dog roll and the rest is history.”

owners of the former Shackford and Gooch Fish Market, established in 1932,
and Richard Jacques. “Shackford and Gooch was housed in our current Clam
Shack Seafood Market. The Jacques family started the seafood takeout business there and eventually bought the adjacent building,” Kingston said. “In the
Shackford and Gooch days, fish and lobsters were delivered right to the wharf
out the back door where they processed their own “Port Brand” boneless boxed
codfish.”

Bayley-Clough said customers look forward to coming back to their business
each season and that many of them are like family. “People love our place because we are consistently careful about the fish that we sell, everything is as
fresh and local as it can be. An owner is always in the house and we feel we have
the most beautiful sunset view from a restaurant in Maine!”

Steve and his wife Jeni purchased The Clam Shack and Clam Shack Seafoods
from Richard Jacques in 2000 and today all three of their daughters work at the
business with them.

The Clam Shack, Lower Village Kennebunk
Current owner Steve Kingston said the award-winning Clam Shack began in
1968 with a handshake and verbal agreement between Byron Gooch, one of the

All of the lobster served at The Clam Shack comes straight from nearby Cape
Porpoise Harbor. “Eric Emmons is our lobsterman and he delivers anywhere
from 300 to 700 pounds of lobster to us daily,” Kingston said. “Maine Shellfish
Company is our source for all other fresh seafood products. We stake our reputation on serving absolutely the freshest seafood around, and we stick to the
recipes we inherited. Our customers know what to expect at the end of that
long line, and it’s worth the wait!”
Port Lobster, Kennebunkport
Sonny Hutchins founded Port Lobster in 1953 and for a short period of time
was in business with a partner, Lyman Matthews. The original Port Lobster
building was housed in the former Peabody’s Boat House across the street from
the current building and was accessible by boat or on foot. Hutchins explained
how he got into the retail end of the business. “I had been in the lobstering
business before I went into the Army. I grew up in it. My father was a lobsterman and then I fished too. I thought by doing this I would be getting into the
easier part of it, but I found out it wasn’t,” Hutchins said with a chuckle.

The Clam Shack has won many awards for its popular lobster rolls.
Photo courtesy of The Clam Shack.

Well into his 80s, Hutchins recently sold the business to Allen Daggett, president of Cape Porpoise Lobster. But that doesn’t stop him from going to work
every day. He still gets all of his lobster from eight to ten local lobstermen right
in Kennebunkport, just as he has from the beginning. “At one time I was buying from 22 different local boats, some from Cape Porpoise too. Over the years,
I have bought from up and down the coast. The furthest I’ve ever gone to buy
any seafood is up to Jonesport,” he said. In addition to selling fresh seafood at
the market, Port Lobster has takeout lobster rolls, fried clam rolls, fried shrimp
rolls and chowders as well as frozen entrees to take home such as lobster macaroni and cheese and lobster puff pastry. Two of Hutchins’ four children work
with him at Port Lobster today.

HYDRO-SLAVE
SAME DAY SERVICE AND TECHNICAL SUPPORT

“THINKING OF BUILDING A NEW BOAT?”
LET US QUOTE YOU ON A POWER STEERING OR A POT HAULER.
HAULERS AVAILABLE 8” TO 17”
• ALUMINUM BACKPLATE
• POLISHED STAINLESS BACKPLATE
• ALL STAINLESS HARDWARE
POWER STEERING AVAILABLE IN 5 CLASSES
• UP TO 120 FEET
• STAINLESS QUADRANT ASSEMBLIES
• STAINLESS HELMS
16” SPOKED WHEEL
• BRONZE
• CHROME

ELECTRIC CLUTCHES

Garbo depends on the hard work and
stewardship of Maine lobstermen.

HIGH EFFICIENCY VANE
PUMP
$544.70

5.5 HP HONDA POWER UNIT
• 11GPM @ 1500 PSI 2 Stage Pump
• Light, Versatile and Portable
• This unit will power 10”
and 12” and 14” Haulers
• Ideal for outboards and
other small boats
• Log Splitter

DUAL RAM
QUADRANT ASSEMBLY

• 100% Stainless Steel construction
• Rudder side thrust eliminated
• no stress on boat timbers

OUR NEW GENERATION SUPER BLOCKS
• 4” Low LIP and HI LIP
• 5” Low LIP and HI LIP
• 2000 lb. Capacity
• Sealed tapered
roller bearings
• Aluminum Sheaves
• Stainless Sheaves

Thank you !
WORLD’S LARGEST POT HAULER MFG. FOR OVER 40 YEARS

3RXQG5G32%R[+DQFRFN0DLQH
SHWHG#JDUEROREVWHUFRP

Call John for more information 1-800-747-7550 • Or visit us on
the internet: marinHhydUDXOLFHQJLQHHULQJFRP

MARINE HYDRAULIC ENGINEERING
17 Gordon Drive • Rockland, Maine • Fax: 207-594-9721
Email: marinhyd@midcoast.com
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PERSONAL FLOTATION DEVICES THAT WORK ON DECK
By Alexis De Leon
National Institute for Occupational Safety and Health, Alaska
“Why doesn’t someone just buy a bunch of PFDs and ask us what we think
of them?” That’s what National Institute for Occupational Safety and Health
(NIOSH) staff heard in a meeting with fishermen several years ago. It proved to
be the inspiration behind NIOSH’s Wearability Study, conducted with Alaskan
fishermen. Every year fishermen die from falling overboard; it is the second
leading cause of death for fishermen nationwide. From 2000 to 2014, 31 lobstermen died on the job; 19 of those deaths were from falling overboard. None
of the lobstermen was wearing a PFD when they drowned.
Researchers from NIOSH in Anchorage, Alaska asked commercial fishermen
from four gear groups (crabbers, trawlers, longliners, and gillnetters) to rate
the comfort and functionality of six modern PFDs. About 200 fishermen evaluated the PFDs for one month while working on deck so that wearable PFDs
could be identified.
Fishermen evaluated inflatable PFDs and foam PFDs that were either integrated into their rain gear or were worn in addition to rain gear. Since deck

The key to finding the proper PFD is
to try on as many as possible to make
sure they will work for the specific
activities related to a specific fishing
fleet. Working on crowded decks and in
close proximity to gear makes it vitally
important that a PFD not become a
snagging hazard. Fishermen who work
in colder weather might prefer a PFD
with more foam padding for insulation
and warmth.
One thing to consider when choosing
a PFD is the amount of care and maintenance it requires. Manufacturers’
recommendations must be followed to
maintain the PFD. Depending on the
type of inflation mechanism, inflatable vests must be checked every year
to make sure the mechanism is armed
(no leaking CO2 bottle, no degraded
dissolvable tablet), and that there are
Checking your PFD regularly
no holes in the air bladder (checked
by manually inflating the vest and re- ensures that when you want it to
folding it). Additionally, most inflat- inflate, it will. NIOSH photo.
able PFDs are designed to be worn
over the top of rain jackets and other
foul weather gear. Foam vests, however, only require an inspection of zippers,
straps, and buckles; they will still float you if there are small punctures to the
foam. Another thing to keep in mind is the availability of re-arming kits for the
PFDs. Some remote locations may not have the specific kit for a PFD. It is best
to buy an extra one or two before heading out for the season.
The best PFD is the one that is worn while on deck.
To find out more about the gear-specific evaluations done by NIOSH visit www.
cdc.gov/niosh/topics/fishing/pfds.html. To learn more about the new commercial fishing safety project for the Northeast lobster commercial fishing fleet,
contact Julie Sorensen at julie.sorensen@bassett.org.

er. NEFSC

Alaskan crab fishermen require PFDs that won’t encumber them while
they work or get snagged on equipment. These models fit the bill.
NIOSH photo.
work and fishing season varies for each group, different types of fishermen had
different preferences. Ultimately each group identified specific PFDs that are
comfortable and easy to wear and are currently available for sale.
Originally about half of the crabbers interviewed felt that PFDs could be an
entanglement hazard. After the 30- day, on-deck evaluation, crabbers preferred the Mustang and Stearns inflatable PFDs to wear while working on deck.
Crabbers mentioned that these particular styles of PFDs did not snag on gear
and were comfortable to wear because they were not tight or bulky. Fishermen
interviewed from longline vessels also preferred the Mustang inflatable PFD.
The Mustang MD3188 was rated as comfortable to wear because it did not interfere with working on deck, did not snag, and was non-chafing.
While inflatable PFDs were rated highest overall for comfort, there were specific types of fishermen who preferred foam PFDs. Fishermen who worked on
drift gillnetters in Bristol Bay, Alaska, preferred the Regatta raingear with builtin foam flotation. Gillnetters were even more concerned about PFDs snagging
on gear or becoming entangled. The raingear was rated highly for not snagging
and being easy to clean.
A big surprise in the NIOSH study was to find that more than half of the trawl
fishermen already wore PFDs while working on deck; only 12% claimed they
never wore PFDs. Further investigation determined that many of the trawl fishermen worked for companies that had instituted mandatory PFD use policies
for their company’s vessels. Based on their familiarity with working in PFDs,
this group of fishermen rated four out of the six PFDs in the study as “wearable”
while working on deck.

We have what you need!

+HUULQJ5HGÀVK
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)UR]HQ3URGXFWV
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Call 207-389-9155 or
Jennie’s cell: 207-841-1454
Email jenniebplb@yahoo.com

On the East Coast, the Northeast Center for Occupational Health and
Safety: Agriculture, Forestry, and Fishing (NEC) in conjunction with Fishing
Partnership Support Services (FPSS) in Massachusetts plans to work with PFD
manufacturers and the Northeast lobster commercial fishing fleet to conduct
a similar study.
“This research will not lead to regulation of PFD use. Its single goal is to give
fishermen the opportunity to offer input on what does or does not work for
them regarding PFD use. By giving fishermen a primary role in the research
process, we hope to develop safety solutions that address fishermen’s barriers
to PFD use and make safety cost-effective and easy,” said NEC director Julie
Sorensen.

6HUYLQJPLGFRDVW0DLQH¿VKHUPHQ
since 1996
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MIGRATORY SEA TURTLES AN OCEAN MARVEL
By Sarah Paquette
In a state that’s famous for its marine crustaceans, marine reptiles don’t get
much attention. Did you know that there are three species of sea turtles that
visit the Gulf of Maine? Leatherback, loggerhead, and occasionally juvenile
Kemp’s ridley turtles (a critically endangered species) all spend time in northern New England waters.
These species are well-equipped for their migratory life in the ocean. They have
strong armor against predators; long, stiff fore flippers to pull them through
the water while the hind flippers steer; and large eyes to gather light in dark
depths. Plus a sea turtle’s nostrils are located high on the tip of the beak to
catch a breath quickly at the surface.
“Turtles are usually a warm-water species,” explained National Oceanic and
Atmospheric Administration (NOAA) Sea Turtle Recovery Coordinator Carrie
Upite. “But [ for some leatherback and loggerhead turtles] part of their life cycle includes migrating north to foraging grounds off Virginia up to the Gulf
of Maine.” Depending on the water temperatures, leatherback and loggerhead
turtles can be found off the coast of New England as early as June. Because turtles are cold-blooded reptiles, their body temperature is controlled by the temperature of the immediate environment. Water absorbs heat four times faster
than air, thus a turtle must stay in relatively warm water in order to keep itself
alive. “They are very dependent on water temperatures,” Upite said. “When the
water begins to cool off in the fall, the turtles swim back south to warmer waters.”
But why is this only true for some turtles? “There isn’t a really good answer.
Leatherbacks and loggerheads have also been found in the south during the
summer, so we know not all of them migrate north,” Upite said. “It might just be
that some turtles prefer certain foraging areas.” Leatherback turtles eat mostly
jellyfish, while loggerheads enjoy small crustaceans, mollusks, and jellyfish. An
adult loggerhead turtle may reach 375 pounds in weight; a leatherback may
weigh 600 to 1,000 pounds!
“We don’t have a lot of information on sea turtles, and what we do have is based
mostly on nesting females,” Upite continued. Turtles are difficult to study because they spend much of their time in the water. “It’s much easier to get data
when they are on land,” explained Upite. But even that data, she warned, should
be taken with a grain of salt. The best estimate of female turtles is based on the
number of nests found on popular nesting beaches, such as those in Florida.

If a cold-blooded reptile, like this leatherback turtle, stays in the Gulf
of Maine too long during the cooling days of fall, it may become “cold
stunned.” NOAA photo.
However, Upite cautioned, female turtles can lay more than one nest each season. Leatherback turtles may nest up to seven times in one nesting season (typically March through July) laying an average of 85 eggs per nest, and nest every
two to three years. Loggerheads lay more eggs (between 100 and 126) per nest,
but nest fewer times – just three to five nests per season.
Although the number of eggs a female turtle lays is high, the survival rate from
egg to adult is low. A turtle faces many threats at each stage of life. “Animals,
like raccoons, often dig up the eggs and eat them before they are hatched,”
Upite said. Once they hatch, the small turtles have to make it across the beach
to the water. Seagulls, ghost crabs and other predators can attack them before
they reach the relative safety of the water. Even when they are in the ocean,
the young turtles face additional threats. “Natural threats are pretty limited to
sharks and cold stunning,” she said.
Cold stunning is what happens to the cold-blooded turtles when they remain in
cold waters for too long (loggerhead turtles are not susceptible to cold stunning).
The animals develop hypothermia-like symptoms such as a slow heart rate, slow
blood circulation, lethargy and shock. Cold stunning typically happens in the fall
when, for some reason, the turtles delay their return to warmer southern waters.
Smaller turtles are more likely to suffer from cold stunning than larger ones.
Other threats come from human activities. “There are a lot of anthropogenic
threats,” Updite noted. “Turtles can become entangled in fishing gear. Some
are hurt by ship strikes, and they can choke on plastic debris. And of course oil
spills threaten sea turtles.” Researchers often find plastic debris in the stomachs of dead sea turtles. “Plastic bags look a lot like jellyfish when they are in
the water, so turtles will eat them,” she explained. “Balloons are dangerous, too.
A lot of people do balloon releases and then those balloons end up in the water
and turtles think they are food.”
It’s a tough life for the three turtle species that migrate into our patch of the
Atlantic Ocean. “It’s estimated that out of every thousand eggs laid, one will
survive to adulthood. That’s why it’s so important to protect not just the eggs,
but the adult sea turtles, too,” Updite said. For more information on sea turtles,
tagging, and tracking projects, visit www.seaturtles.org.

Sea turtles may find themselves snarled in the lines of fishing gear, which
can result in injury, infection and even drowning. NOAA photo.
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NORTHEAST OCEAN PLAN RELEASED, FIRST IN THE NATION
The Northeast Regional Planning Body (RPB), formed of representatives from
the six New England states, federally recognized tribes, federal agencies and
the New England Fishery Management Council, issued a draft Northeast Ocean
Plan, an historic, new approach to shaping management decisions regarding
ocean resources in the region. Under the new plan, state and federal agencies
have committed to using better data and working with local stakeholders such
as fishermen, offshore wind developers, and other maritime interests, on planning and permitting projects that could impact important fisheries, habitats,
cultural sites and commercial enterprises in New England. With this plan, the
responsibility shifts to the federal agencies to make sure that what they do has
the least amount of impact on the interests and livelihoods of ocean users.

such as fishing and shipping routes, may overlap each other. The data are available to the public via the Northeast Ocean Data Portal (http://www.northeastoceandata.org).
The Plan itself is open for a 60-day public comment period, which closes on July
25. Comments may be submitted on each chapter electronically at each chapter landing page, in-person at any of the upcoming public comment meetings,
through the comment form listed on the Northeast Regional Planning Body
Web site (http://neoceanplanning.org/plan), or by submitting written comments to Betsy Nicholson, NE RPB Federal Co-lead, NOAA, NMFS Northeast
Regional Office, 55 Great Republic Drive, Gloucester, MA 01930-2276.

The Northeast Ocean Plan incorporates data about how and where stakeholders operate in New England waters. These data layers show how many uses,
Halibut continued from page 1

Waterman and Achorn caught their 25-fish quota in the first three weeks of
the season last year; this year the fish haven’t been biting as eagerly. “It seemed
like the fish were thicker and bigger last year. But you never know. Tomorrow
we could get three on one trawl and it could just pick up from there. That’s the
excitement of fishing and that’s what keeps you going,” he commented.
As each line was brought up from depths of a hundred feet or more, anticipation of a fish or two, maybe even three, built up, but was quickly diminished.
After six hours of trawling all four sets and re-baiting, we came in that day empty-handed. Waterman wasn’t worried. “You just need to catch one to get right
back into it again. Motivation gets you started but it’s the desire that keeps you
going. We will be back at it tomorrow,” he said.
The next day, just as Waterman predicted from his years of experience, the crew
on the Sea Star was indeed “right back into it” again. One fish was landed on the
very last trawl of the day and weighed in at 38 pounds and 47 inches in length.
It was a pretty desirable specimen, making for some extra cash and re-igniting
that internal desire that keeps fishermen going back to the sea again and again.

The Northeast Ocean Data Portal provides a wealth of data on the Gulf
of Maine, including such things as marine transportation uses, seen here.
NRPB image.

News & Comment for and by the Fishermen of Maine

Baited hooks waiting on deck. Photo by S. Wigglesworth.
Waterman said he will continue to fish for halibut each year, and plans to continue to fish for as long as he is able. After all, it’s in his genes: six generations
and counting.
“Fishing is all I know. I could learn something else but I don’t really want to.
When you fish, you only have to answer to the bank and Mother Nature, no one
else,” he said. “I love where I am, I love what I do. It’s about a lot more than just
big catches. My father, grandparents, and great-grandparents on both sides all
fished these waters before me and many of my family members are still fishing here now. It’s a good feeling to be doing the same, keeping the heritage. I’d
rather be middle of the road making a living doing something I love than be the
leader of the pack doing something I don’t.”
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Two valuable halibut heading back to port. E. Waterman photo.
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In the
NEWS
NEW FACES IN MARINE PATROL

WATCH OUT FOR WHALES!

Two new Marine Patrol Officers have joined the ranks after graduating in May
from the Maine Criminal Justice Academy’s 18-week Basic Law Enforcement
Training Program. After today’s graduation ceremony, Marine Patrol Officer
Kenneth Conley (pictured second from left) and Marine Patrol Officer Michael
Hendry (second from right) were sworn in by Department of Marine Resources
Commissioner Patrick Keliher ( far right). Colonel Jonathan Cornish ( far left)

The new Whale Alert app provides a real-time display of the ocean and the position of the mariner’s ship, along with information about where whales have
been seen or heard recently. It also provides information on speed restrictions
and restricted areas, and recommends routes shippers can take to avoid endangered species such as the blue whale and the North Atlantic right whale.
Collisions with high speed ships are one of the leading causes of death for some
species of whales, and many mariners often try to navigate around them using
outdated equipment.
The International Fund for Animal Welfare collaborated with the National
Oceanic and Atmospheric Administration on the app, which provides information on both U.S. coasts. More than 33,000 users have downloaded the app,
which first came out four years ago, and recent changes — such as giving civilians the ability to report whale sightings — have made it more popular. The app
is free and can be downloaded by anyone with an iPhone or Android.
GROUP TESTS SYSTEM TO RECORD GROUNDFISH CATCH
Starting on June 1, a group of fishermen began test driving a video monitoring system aboard their vessels, designed to take the place of at-sea monitors.
The Maine Coast Fishermen’s Association has been working with the Nature
Conservancy, Gulf of Maine Research Institute and federal regulators to launch

spoke prior to the swearing-in ceremony offering words of encouragement
and congratulations. After an additional 45-day Marine Patrol field training
program, Officer Conley will begin serving in the Kittery Patrol while Officer
Hendry will be serving in the Lubec patrol.

Randy Cushman aboard his fishing boat Ella Christine in Port Clyde. The
camera is in the top right corner of the photo. Photo by Qainat Khan of WBUR
Boston.
the pilot project, in which the catch will be recorded onto a hard drive for review onshore. The hope for electronic monitoring is that cameras can vastly
reduce the cost of labor, while collecting the same information as a human.
In the pilot project, the captain and crew will sort the catch, then place every single fish that will be discarded on a ruler so that the camera can see it,
making a record of the fish and its length. Back on land, a reviewer trained by
NOAA will watch the video and gather information about the species, length
and weight of the discards. About 20 volunteers will fish with the video systems
to assess the feasibility of video monitoring the groundfish catch.
GAUGE CHANGE ANGERS PRINCE EDWARD ISLAND
LOBSTERMEN
The Canadian Department of Fisheries and Oceans changed the legal minimum lobster carapace size for Lobster Fishing Area 25 in late May. It increased
the minimum size from 72 millimeters to 73 this fall, with further increases in
the next few years. In 2017, the minimum size will increase to 75 millimeters
and by 2018, it will rise again, to 77 millimeters. LFA 25 covers parts of New
Brunswick, Nova Scotia and Prince Edward Island. The change means Prince
Edward Island lobstermen will have to throw back the smaller lobsters, referred to as “canner” lobsters because they are often sold to be processed as
canned lobster. The increase in carapace size will allow more female lobsters
to reproduce and help with conservation, according to department scientists.
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June 3
ASMFC Northern Shrimp Section meeting, 9:30
a.m., Portsmouth Public Library.
June 4
“Meeting the Boat: Steam Travel along Maine
Waters” exhibit, opening June 4, Maine
Maritime Museum, Bath. FMI: 443-1316.
June 7
Maine Lobster Marketing Collaborative meeting, Island Institute, Rockland.
June 10
Drill Conductor Course, Gulf of Maine Research
Institute, Portland. FMI: 338-1603.
June 12
Drill Conductor Course, U.S. Coast Guard Base,
Jonesport. FMI: 338-1603.
June 16
Annual Lobster Conservation Meeting, 1 p.m.,
Odd Fellows Hall, Swan’s Island
June 17-19
LAUNCH, a Maine Maritime Festival including
blessing of the fleet, Kennebunkport.
June 18
Lobster Boat Race, Boothbay Harbor. FMI: 6333915
June 19
Lobster Boat Race, Rockland. FMI: 975-9690
June 21-23
New England Fisheries Management Council
meeting, Holiday Inn by the Bay, Portland.

June 26
Lobster Boat Race, Bass Harbor. FMI: 244-9623.
June 27
Pizza Night Benefit for the MLCA, 3-9 p.m.,
Rudy’s of the Cape, Cape Elizabeth. All funds
raised go directly to the MLCA Lobster
Leadership Institute. FMI: 799-0270.
Upcoming
July 2
Moosabec Reach Lobster Boat Races
July 6
Maine Lobstermen’s Association board meeting, 5 p.m., Darby’s restaurant, Belfast. FMI:
967-4555.
July 10
Stonington Lobster Boat Races
July 15-17
51st annual Yarmouth Clam Festival, Yarmouth.
July 17
Stonington Fishermen’s Day, Stonington town
dock.
July 19
Shellfish Advisory Council meeting, 10 a.m.– 1
p.m., DMR offices, Augusta.
July 24
Friendship Lobster Boat Races
For more events, visit www.mainelobstermen.org.
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Do you value lobstermen?
You are not alone.
Our Business Members value Maine
lobstermen and they know the
importance of the MLA to the lobster
industry.

Each year businesses renew their membership in Maine’s leading
organization which works to ensure that the voices of Maine
lobstermen are heard by federal, regional and state resource
managers.

Keeper Membership $200
Beneﬁts include:
x Annual monthly subscripon to Landings
x Full business lisng on MLA web site,
searchable by category
x Business name listed monthly in Landings
x Inclusion in annual business directory insert in
the March issue of Landings
x MLA membership window scker
x MLA hat

Select Membership

With over a billion dollars in value across the industry and 5800
commercial ishermen across the state, it’s a big job.

$550

All Keeper beneﬁts, plus….
Full business lisng by category in each
monthly issue of Landings ($300 value)
x Adversement in special business secon in
each March issue of Landings ($55 value)
x News compendium including fuel, bait and
lobster price reports emailed each week ($500
value).
x

Join the hundreds of businesses already supporting the MLA.
If it involves lobster, the MLA is there.
Join the MLA and connect.

www.mainelobstermen.org/membership
207-967-4555 or andi@mainelobstermen.org

Businesses oﬀering discounts to MLA members
receive:
x 25% oﬀ Select membership
x Addional Business promoon through a
monthly lisng in Landings and other MLA
materials.

Proud to support Landings.
YO R K , M A I N E
www.mainecoastcompany.com

LOBSTERMEN:
WE ARE BUYING!

COMING SOON!
BOSTON FISH PIER

Are you focused on quality? In order to meet our major
markets, we need high quality, shippable Lively Lobster.
For more information contact Tom Adams. 
tadams@mainecoastcompany.com 

We’re expanding to the historic Boston Fish Pier, adding
20,000 pounds of capacity to our existing operations.
Seeking a GM for this location. Must have previous
experience in the seafood industry; be skilled in
inventory management, QC, communications; strong
leadership/management abilities. FMI: bit.ly/1Um7uej


